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For all pork curing—sausage, hams, ba- 


con, picnics—use PRAGUE POWDER®, 
Th e M A S T E R | + made or for use under U. S. Patent Nos. 


with which others are compared... . 


We welcome comparison! There’s only 


one flash-fused PRAGUE POWDER—scientifically The 

balanced by uniting all curing ingredients GR FET t4 
in each fast-dissolving crystal. 

LABORATORIES, Inc. 


m= 4s ear ' 4 awe ‘ 
We urge comparison! You have to try la: Caicitentne CMe tabineiidien, tek 
PRAGUE POWDER to know how fast, safe and 

CHICAGO 9, 1415 W. 37th St. © NEWARK 5, 37 Empire St. 
dependable » ente-con he! LOS ANGELES 58, 4900 Gifford Ave. * TORONTO 2, 115 George St. 












This “Direct Cutting’”’ 
CONVERTER can 





SLASH YOUR LABOR 
COSTS 30% TO 50% 





Capacities 300 to 800 Ibs. 





@ Grinding eliminated 
@ Cutting time greatly reduced Send tor 
@ Sausage texture improved Catalog 
A new special knife design and other features put 
the Buffalo Converter in a class by itself. It 
cuts faster...cleaner...cooler. It increases yield. 





SAFE ...SANITARY...EASY TO OPERATE AND CLEAN! 


The Highest Quality 
ul a © in Sausage Machinery 


for over 87 years 
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JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3,N.Y. Sales and Service Offices in Principal Cities 
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His job is easier because his truck is 
cooled with COLDMOBILE 


With Coldmobile, the driver has no sensitive con- 
trols to adjust. No defrosting is necessary. Truck 
temperature is automatically controlled to stay con- 
sistent even after many door openings. Cool air is 
continuously circulating throughout the truck to 
keep all meat, poultry or any perishable always 
fresh... constantly protected. 


Coldmobile Units Are Truck-Powered for Big Savings 
Here’s real economy! No separate engine or bat- 
teries are required for refrigeration. Maintenance 
for these “‘extra’”’ units is eliminated, and truck re- 
frigeration becomes the by-product of driving. Yet 
Coldmobile units operate at peak efficiency with 
little effect on fuel consumption. 


COLDMOBILE DIVISION 


UNION ASBESTOS & RUBBER COMPANY 
BLUE ISLAND, ILLINOIS 


2900 W. VERMONT AVE. 


Easy to Install, Easy to Maintain. Units are sealed at 
the factory. No oiling or greasing is necessary, for 
all moving parts have sealed-in lubrication. 


Models for Stand-By Operation. Model L (wt: 350 Ib.) 
operates only when truck is running. Model LE 
(wt: 550 lb.) has convenient plug-in for stand-by 
operation. Model Split LE (wt: 600 lb.) with plug- 
in for trucks of low body height. All units provide 
more BTU capacity per pound than any other truck 
refrigeration unit. 


For complete information write 
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From a Hot Spot 


Somewhere in the meat packing industry 
this week there is a situation that could be 
deplored or praised, or a cause that could be 
promoted, but, in the words and spirit of the 
song from the “Kiss Me Kate” musical show, 
“It’s Too Darned Hot.” After an endless 
stretch of plus 90° days in Chicago, about 
the only crusade for which we could arouse 
even feeble enthusiasm would be one for 
cooler clothing for men. 

This is sometimes known as the “silly sea- 
son’ —a fit time for newspaper stories on flying 
saucers, sea monsters and talking fish—but 
so far little of a bizarre nature has appeared. 
There is, of course, project satellite (Amer- 
ican), but shucks, the thing is going to be no 
bigger than a basketball and the Russians 
have already announced that they are going 
to launch a larger one sooner. 

Speaking of Russians, and the unusual, 
there is one illustrated news story in the NP 
this week (see page 21) about an occurrence 
that we would have described as “jmpos- 
sible” a vear ago. The article deals with the 
visit of the group of Russian Corn-Belt-tour- 
ing agriculturalists at the Cedar Rapids plant 
of Wilson & Co. We can only hope that 
their contact with American people and our 
agriculture, and our own contact with them, 
will be one of the threads out of which a 
strong cable of peaceful understanding can 
eventually be woven. 

Having obtained a 14c per hour wage 
raise, the packinghouse unions are “mum” 
on the question of whether or not they are 
going to ask for more in September. It sounds 
like a lot of money, which we hope some 
packing companies can pay, and still have 
a little left for the stockholders who invest- 
ed their money in what Standard & Poor's 
Surveys describes as the “volatile meat pack- 
ing industry.” “Volatile” mav sometimes mean 
“readily vaporizable” and “gaseous” and we 
hope these terms don’t apply to packers’ 
profits in 1955. 





News and Views 





A General Wage increase of 14c an hour, effective August 1, 


has been granted by Swift & Company and Armour and Com- 
pany in new agreements negotiated under a wage reopener 
clause of the current contracts with the United Packinghouse 
Workers of America, CIO, and the Amalgamated Meat Cutters 
and Butcher Workmen of North America, AFL. Swift also 
signed the wage agreement with the independent National 
Brotherhood of Packinghouse Workers. The Swift agreements 
cover 35,000 employes in 45 meat packing plants. The Armour 
agreements cover 35,000 employes in 34 plants. The UPWA 
said Wednesday that The Cudahy Packing Co. also has agreed 
to grant the 14c wage increase although the signing formalities 
had not yet taken place. Union negotiators also expected to 
meet soon with Wilson & Co., Inc. 

The new agreements extinguished the March 1 wage reopener 
clause of the current two-year contracts, which allow reopening 
of negotiations on wages alone every six months. Neither the 
Amalgamated Meat Cutters nor the UPWA would indicate 
whether they planned to make use of the second reopener 
clause, which becomes effective September 1. 

The special constitutional convention called by the UPWA to 
act on a proposed $1,500,000 strike fund will go ahead as 
scheduled Monday, August 8, in the Conrad Hilton Hotel, 
Chicago. Ralph Helstein, UPWA president, said that the pro- 
posal to raise union dues and per capita tax by $5 monthly for 
a four-month period to build up the strike fund was not con- 
tingent upon the outcome of the wage reopener talks. 


Business Awaiting the 84th Congress when it reconvenes for 


its second session January 3 will include a new “humane” 
slaughtering bill (HR-7672) introduced in the House of Repre- 
sentatives during the final days of the first session. The bill, 
which would “prohibit the transportation in interstate or foreign 
commerce of meat or other products from livestock or poultry 
not slaughtered by a humane method,” was referred to the 
House Agriculture Committee. It represents a slightly different 
approach to the humane slaughtering question than previous bills 
and would take effect two years after enactment, rather than 
allowing for a five-year period as provided in the Senate bill 
(S-1636) introduced last spring. Section 2 of HR-7672 provides: 
“No slaughterer shall bleed or slaughter any livestock unless 
such livestock has first been rendered insensible by such means 
as the Secretary shall determine to be rapid, effective, and 
humane.” 

Late action by Congress before the first session adjourned 
this week included approval of a bill continuing the Small bus- 
iness Administration until June 30, 1957, with additional power 
to help small firms. The bill would boost from $150,000 to 
$250,000 the maximum size of any individual SBA loan. Other 
actions would increase the minimum wage from 75c to $1 an 
hour. Another “final inning” bill carrying $2.765,875,000 for 
foreign military and economic aid in fiscal 1956 was signed by 
President Eisenhower on Tuesday. 


Federal Grading of lambs should be continued on a voluntary 


basis, provided adjustments are made in present specifications 
and applications of these specifications to the Prime and Choice 
grades of lamb, agreed producers, feeders and other industry 
representatives attending the national conference on federal lamb 
grading in Salt Lake City. Revision of the specifications will 
be the goal of a committee of packers, producers and feeders 
to be appointed by the president of the National Wool Growers 
Association. See story on page 28. 





PLATFORMS MAKE hand shaver's work easier. As carcasses pass station, 


workers shave shoulder and ham sections from convenient positions. 
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IN BEEF bleed area workers are aided by high level of 
natural lighting, supplemented by interior fixtures. 


How Modern Design Aids Packer 


Reelfoot's new kill plant utilizes space to the maximum, increases 


productivity and provides the core for future plant expansion 


SIZEABLE increase in produc- 
A tivity, two in one utilization of 
floor space and the potential 

for orderly expansion from a central 
building are the major advantages of 
a new dressing plant built by Reel- 
foot Packing Co., Union City, Tenn. 
Management, under Lorenzo Neu- 


, 


SHAVED HOGS first are washed in spray cabinet, right, then move on to head severer who 


hoff, jr., president, faced the need for 
immediate additional kill capacity 
and decided to build for the future 
as well as the present. Eventually 
the increased kill capacity will lead 
to convenient expansion in logically 
related departments. 

The problem of designing a plant 





begins eviscerating cycle. Next worker opens carcass. 
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that could be expanded for a mini- 
mum of expense and, at the same 
time, be incorporated with the older 
physical layout was entrusted to 
Henschien, Everds & Crombie, Chi- 
cago, architects and engineers. 

Constructed to serve as the central 
building in future expansion, the new 
plant houses the dressing, chilling and 
rendering operations. Beef, hog and 
calf dressing and chilling are per- 
formed on the first floor while render- 
ing, hide curing, etc., are carried on 
in the basement (see The National 
Provisioner, January 15, 1955, for de- 
tails of the rendering operations). 
Connecting the structure to the older 
building is an insulated passageway 
through which chilled carcasses are 
conveyed, Within the older plant the 
order assembly and the pork cutting 
departments were enlarged (see The 
National Provisioner, June 4, 1955, 
for details of pork cutting modifica- 
tions). 

Production was not delayed by the 
construction as the old facilities were 
used until] the new ones were com- 
pleted. When the changeover was 
made employes had to be trained in 
new techniques. The old dressing de- 
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THE TOP FLOOR plan details sequence of 
operations on new dressing floor. Below is 
elevation view showing functional coordination 
between various levels in plant. 
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partment depended upon manual _ full hoist station to the coolers. of the hog hoist which carries the 
effort for transferring the carcass C. T. Holbrook, general manager, animals past his station. Holbrook 
through the various butchering steps. says the first few weeks on the chain reports, however, that the training 


The new hog line is conveyorized were rather hectic. Lorenzo Neuhoff, efforts paid off. The productivity of 
and rated at 125 hogs per hour. The jr., stuck hogs along with the butcher, the crew has been increased by 50 
beef side has an additional bed and helping the employe learn to coor- __ per cent. 

a conveyorized single rail from the dinate his efforts with the movement Now the conveyor performs auto- 
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WORKING UNDER pinpointed illumination, employes eviscerate and 
split carcasses. Worker in center mates head with viscera on moving 








RAY WIRT, pork kill foreman, inspects condition of cleaned carcass. 
In center is view of hot hog carcass cooler with unit cooler at one 


matically the functions of carcass 
transporting and flow coordination. 
Equally important, the quality of 
workmanship has improved. Ray 
Wirt, kill foreman, notes that the 
chain, with its specific butchery sta- 
tions, allows the butchers to become 
proficient, brings work to them in an 
orderly pattern and permits pinpoint- 
ing of responsibility for quality. 

A unique construction feature of 
the pork dressing side is the dual 
utilization of the floor area at the 
scalding station. The department has 
a new Anco U bar dehairing machine 
equipped with water recirculating 
tank and pumps and a hair conveyor. 
To feed into this type of dehairer 
the companion scalding tank generally 
is raised to the correct height by sup- 
porting steel framework. In design- 
ing the Reelfoot plant, Henschien, 
Everds & Crombie decided to support 
the scalding tank with a floor. 

Sticking, bleeding and __ scalding 
thus are performed on a mezzanine 
section eight feet above the shackling 
floor. 

Calf sticking, bleeding and wash- 
ing also are performed here. A de- 
cline conveyor transfers: the washed 


10 





calves to the main hog dressing con- 
veyor while the hogs glide down the 
gambrel chute. Since the drop is rel- 
atively sharp, the rail has a perma- 
nent brake to slow the glide. 

The area beneath the mezzanine is 
used to charge the rendering depart- 
ment’s hasher-washer and hog located 
in the basement. It also houses the 
truck sterilization facilities (see de- 
tails on plans on page 9). 

On the beef side the various in- 
spection activities are centralized to 
minimize the amount of walking the 
MIB inspector must do. Willard King, 
plant superintendent, states that the 
inevitable waiting of work crews as 
the inspector moves from the heads 
to the viscera to the carcasses is now 
eliminated and productivity has in- 
creased. 

Both the heads and viscera are 
brought to the pluck table which is 
adjacent to the inspection rail. All 
are close to the eviscerating station. 
King notes that while additional ef- 
fort is required of the trucker who 
moves the heads from the dehorning 
and washing station to the inspection 
station, greater savings in crew time 
are effected. 


conveyor. At right is partial view of viscera separation and workup 








BEEF IS 
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The new plant is flanked by live- | worku 
stock holding facilities which con- | the ne 
nect directly with waiting pens for | Jard I 
both hogs and cattle. scale 
Although currently working with | goole: 
a split kill — first the hogs and then He 
the cattle — the plant can dress both separ: 
species simultaneously. Calves are a cre 
dressed on the hog side. On 
When hogs are dressed, the shack- anisir 
led animals are lifted to the mez- the | 


zanine for sticking and bleeding. The 
bleed rail makes a loop past the 
dropper’s platform. As the hogs drop 
into the 30-ft. scalding vat, the 
shackle begins its glide down to the 
pen via a spiral conveyor. 

The conveyor transferring the hogs 
from the scalder to the dehairing ma- 
chine is at right angles to the tub. 
In a like manner the gambrel chute 
which carries the hogs to the rail sys- 
tem is at right angles. However, 
there is no backtracking in this ar- 
rangement. As noted earlier, the mez- 
zanine opened up additional work 
area below. 

On the main dressing floor the hog 
passes a hand singer, four shavers 
stationed on suitable platforms, eye 
and head trimmer and moves through 
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BEEF IS SPLIT, scribed and scaled in this 


compact work area. 


the stationary water spray cabinet. 

At this point the conveyor makes 
a right angle turn to bring the carcass 
in line with the Anco viscera in- 
spection pan conveyor. One butcher 
severs the heads, although allowing 
them to hang by a tendon. The next 
butcher opens and eviscerates the 
carcass, freeing the head and mating 
it with the viscera on the combina- 
tion viscera and head holding pan. 
Calves are handled with the same 
equipment. 

The next operator splits the car- 
cass which then passes the MIB 
veterinary inspector. Two knife men 
separate the viscera into its com- 
ponent parts which glide via stainless 
steel chuting to suitable stainless steel 
workup tables. The hog then passes 
the neck washer, ham facer and leaf 
lard puller before moving past a rail 
scale and into the new hog chill 
cooler, 

Heads are removed at the viscera 
separation section and worked up by 
a crew of six. 

On the beef side, automatic mech- 
anism lands the shackled animals on 
the bleed rail and then lowers them 





J. W. CAMP, beef sales manager, inspects 
tagging in beef cooler. 
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WALL AREA IS utilized for paunch workup. Lifted onto table at right, paunch is separated 





from viscera, slit and opened and scrubbed on umbrella at left. 


smoothly to the pritch plates. 

Once the animal has been eviscer- 
ated and_ skinned, the carcass is 
placed on a single rail system for split- 
ting. The carcass is spread during 
actual splitting as the lead trolley 
moves forward while the second is 
restrained by a depression in the rail. 
After a certain time has elapsed a 
longer finger on the conveyor pushes 
the side out of the rail depression. 

By locating the rail scale at the 
splitting station, the firm consolidated 
both of these operations. Here again 
a simple device expedites the work. 
The rail scale section has a glide off, 
causing the side to glide onto the 
scale ahead of the finger and giving 
the employe ample time to scale the 
meat. The finger then dips down and 
continues to push the trolley. 

The beef viscera workup station is 
located at the wall section near the 
dehairer. A lift places the paunch on 
the table where it is opened and then 
processed in the conventional way. 

To support the increased slaughter 
activity, a series of coolers was in- 
corporated into the new building. The 
hot hog and beef coolers are refriger- 


oe 


C. T. HOLBROOK, general manager, is 


pleased with production increase figures. 





POWER SAW bites through carcass as rail 


pusher spreads carcass automatically. 


ated with Frick unit coolers, two to a 
cooler. The new beef sales cooler has 
capacity for 500 head. 

The two hot chill rooms have a 
unit cooler at either end. Being long 
rooms, approximately 96 ft., some 





WILLARD KING, plant superintendent, notes 
better workmanship on pork in new plant. 
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“BOSS” dehairers are built in sizes to fit CHAS. 6. SCHMIDT 


your plant; but large or small they dehair hogs clean 
and fast. The same sturdy construction goes into small machines 
and large machines alike. They're built for a lifetime of service 
and the cost of operation is low. Adjustment and maintenance 
points are easily accessible, and replacement parts are carried in 
stock. All motors are standard, Efficiency and stamina 
have been proved by years of operation in packing plants 
all over the world. A list of users is available, ask for it 
when considering the purchase of a dehairer. 
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method of distributing air through- 
out was needed. Ducts constructed 
of cyprus are employed. Connected 
to one of the units, the ducting has 
openings at engineered intervals to 
assure correct air turbulence through 
the whole room. Experience with the 
wood ducts has been satisfactory 
Overhead fin type coils are used to 
cool the beef sales cooler. J. W. 
Camp, beef sales manager, says the 
fin cooling gives the carcasses the dry 


AS HOGS enter waiting pen they are 
cooled by overhead water sprays. 


feel essential to good beef. They in- 
troduce no moisture to the room and 
hold shrink to acceptable levels. 

Located in the cooler area are the 
offal and blast freezers. The latter 
opens into the offal cooler. Fancy 
meats generally are sold frozen. 

Throughout the plant natural light- 
ing is appropriated to the maximum. 
Tinted glass is used to prevent glare. 
The supporting artificial lighting was 
engineered to aid in quality workman- 
ship. As noted in the accompanying 
photographs, bayonet type reflectors 
pinpoint the light at areas of impor- 
tant operations such as hog splitting. 
Grid type fixtures provide a sufficient 
level of diffused lighting for inspec- 
tion, etc. 

Interiors are finished with tile to 
anticipated splash height. The dress- 
ing floor is vitrified brick and cork is 
used as insulating material. Jamison 
cold storage doors are part of the new 
addition. 

With a soundly designed central 
building for its slaughtering and chill- 
ing operations, management expects 
to expand as time and opportunity 
dictate. The additional cooler space 
will permit greater fresh meats pro- 
duction. 

Management hopes first, however, 
to build a new processing room that 
will connect with the present one. 
When this is completed the older 
plant will become mainly an order 
assembly and dry storage area. * 
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GET ENGENEE RING HELE 


on your meat grinding operations 





More and more meat processers turn to SPECO for more than Correct Design, 
and Speco’s unqualified written guarantee. You want knife and plate recom- 
mendations based on 30 years of working with your industry and a line 
diversified enough to give you the right plate or knife for any job. 


Improve product quality..... 


Speco’s engineers help you get cleaner, special plates for dry and frozen foods. 
cooler cuts... cut down temperature rise Speco-engineered grinder knives and 
on any ground product... Recommend plates give you better results all-ways! 


Increase Grinder output..... 


There are Speco knives and plates to fit any make 
of grinder... guaranteed to “up” your produc- 
tion, and lower your grinding costs. Specify your 
grinding job and ask for our recommendation. 
No obligation involved. 


Speco, Inc., 3946 Willow Rd., Schiller Park, Ill. 








Specialists in Meat Grinding Equipment for 30 years—since 1925 








FOR GREATER EFFICIENCY AND ECONOMY... 


It's the New B&D Streamlined, Splashproof Combination 


Rumpbone Saw & Carcass 
Splitter! 







No. 2 in a Series of B&D advertisements featur- 
ing individual items in the full line of B&D Packer- 
Approved Machines. 


Now ... skilled and unskilled operators 
alike can split from 30 to 35 beef car- 
casses per hour. Faster, cleaner and more 
accurate cutting permits substantial savings in both time and labor ... 
increases production, boosts cut yields and lowers production costs. 
Recommended for both moving chain conveyor system and stationary 


BEST & DONOVAN 


332 S. MICHIGAN AVE., CHICAGO 4, ILL. 
Invest in the Best ... Buy B& D Machines 











13 

















ALL ABOARD—for fast ride eastward. Cattle are loaded at 4 p.m. in Chicago, 
arrive 30 hours later in New York. 





CHARLES TORMOEHLEN, order buyer, readies hog shipment for "Hot Shot" 


connections to eastern packer. 


HE “Hot Shots” deliver livestock 

nonstop from the Chicago terminal 
market to the East in less than 36 
hours. Order buyers, packers and rail 
officials are enthusiastic about the ad- 
vantages of this faster rail service to 
eastern slaughter points. An extra day 
of operations, savings in shipping 
charges and better yields are some 
of the specific plus factors cited in 
praise of the service. “Hot Shot” is 
railroad terminology for a train that 
is cleared through on fast schedule. 
Yards personnel have applied the 
name to the fast livestock trains. 

The dynamic efforts of W. Wood 
Prince, president of the Union Stock 
Yards and Transit Co., cleared the 
track for the Hot Shots. For a long 
time rail officials were dubious about 
making the run without a major feed 
stop. However, Prince prevailed upon 
the management of the New York 
Central System to try the idea. From 
its first run on Monday, April 25, 
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when the Central ran a two-section 
train of 169 livestock cars, the Hot 
Shot has been a success. Since then 
other roads connecting the East with 
Chicago have inaugurated _ similar 
service. 

M. J. Cook, vice president of Union 
Stock Yards and Transit Co., said the 
Hot Shots average between 75 to 
175 cars per day during the first four 
days of the week. 

Norm Siegel, Chicago cattle buyer, 
Food Fair Stores, Inc., declared the 
fast delivery time has improved great- 
ly the quality of cattle slaughtered at 
the firm’s plant in Elizabeth, N. J. 
With slower schedules, a midpoint 
feeding is required by the 36 hour 
law. The cattle had to be unloaded, 
fed, rested for five hours and then 
loaded again. Dressed out, the ship- 
ments then averaged between 30 to 
40 bruises on the carcasses, generally 
in the high priced loin or round por- 
tions. Now with no in between han- 


Speed Livestock 
East by Non- 
Stop Express 





NORM SIEGEL, cattle buyer, is enthu- 


siastic over new service. 


dling, the bruises run one to two per 
shipment. Furthermore, the cattle 
dress out better. The finished carcass 
has a better bloom and skinning is 
much easier. Yields are up between 
a half to one per cent, Siegel reports. 

Elimination of the extra handling 
saves about six cents per cwt. in 
shipping charges. 

Order buyers assert that their pack- 
er customers are pleased with the 
Hot Shot delivery. Charles Tormoeh- 
len, an order buyer since 1918 on the 
Chicago market, said the fast train 
service gives the packer a savings 
of about $50 per car load of hogs. 
The saving represents a better yield, 
the elimination of feeding charges 
and a lower mortality rate. Hogs are 
very sensitive to weather changes and 
faster time reduces the exposure to 
heat or cold. He said the packers 
using the new service have reported 
increased dressing yields of a half 

[Continued on page 26] 
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a Thr ay) | "DRY-ICE” 
ii ES Y uve =¥ HAS HELPED 





~ | DELIVER 
THE GOODS! 





East and West. 


over the country —fine restaurants order 


. North and South... all “DRY-ICE” provides ideal refrigeration. 
It protects the quality of the meat, it im- 


quality prime meats from the Burnett proves the bloom, it provides a reliable 


Meat Company, Kansas City, Mo. To up- 
hold an outstanding reputation for excel- 
lence, and to make sure that their meat 
always arrives in perfect condition — The 


cold, and it is clean and economical. Why 
not have the Pureco man call... Have 
him give you the facts about using “DRY- 
ICE” in your operation. There are nearly 





Burnett Meat Company uses Pureco one hundred Pureco depots throughout 


“pRY-ICE” for maximum protection. the country for your convenience. 





Pure Carbonic Company 


NATION-WIDE “DRY-ICE’ SERVICE-DISTRIBUTING STATIONS IN PRINCIPAL CITIES 





GENERAL OFFICES: 60 EAST 42nd STREET, NEW YORK 17, NEW YORK 


PURE CARBONIC COMPANY is a division of AIR REDUCTION COMPANY, INCORPORATED Principal products of other divisions include: 
AiRCO— industrial gases, welding and cutting equipment and acetylenic chemicals OHIO—medical gases and hospital equipment 
NATIONAL CARBIDE—pipeline acetylene and calcium carbide COLTON—polyvinyl acetates, alcohols and other synthetic resins. 
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Comprehensive Hide Research Program 


Launched by AMIF; Earlier Work Told 


A comprehensive program of scien- 
tific research, designed to develop 
improved processing methods and to 
create new uses for cattle hides, has 
been launched by the American Meat 
Institute Foundation, Chicago, Wesley 
Hardenbergh, president, announced. 
Financing, at the rate of $25,000 a 
year for the three-year period, has 
been underwritten through special 
contributions by beef processing estab- 
lishments located in all parts of the 
United States. 

The new research program con- 
stitutes a broad, frontal drive direct 
to the heart of 
the increasingly 
serious loss of 
markets for hides 
and skins to com- 
petitive products, 
Hardenbergh 
said. It has been 
carefully formu- 
lated on the basis 
of the Founda- 
tion’s previous re- 
search experience 
on hides and on the basis of a study 
of the various potentially productive 
avenues of investigation. Specifically, 
the Foundation program seeks to: 

1.) Develop highly essential and 
hitherto unavailable scientific and tech- 
nical information concerning the na- 
ture and behavior under processing 
of the natural elements comprising 
hides and skins; 

2.) Apply this information to further 
development of improved processes 
and products and to creation of new 
uses, either for hides and skins, as 
such, or the elemental constituents of 
these products, and to 

3.) Provide a proper evaluation of 
the economic potentials and_ signi- 
ficance of any such improved proc- 
esses, products and uses. 

The research approach and pattern 
in this connection was formulated by 
Dr. Frank L. DeBeukelaer, chief of 
the Foundation’s division of hide re- 
search, with the active assistance of 
Dr. H. R. Kraybill, Foundation vice 
president and research director, and 
Dr. B. S. Schweigert, assistant direc- 
tor of research and chief of the divi- 
sion of biochemistry, and with the 
collaborative counsel of the advisory 
committee on hide research and of 
members of the hide committee of 
the American Meat Institute. 

The program is receiving the full 
time attention of Dr. DeBeukelaer and 
of Dr. E. P. Marbach, his research 





F. DeBEUKELAER 
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associate, but also will call into play 
the assistance as needed of Foundation 
personnel specially trained in the 
physical sciences, histology, biochem- 
istry, bacteriology and organic and 
analytical chemistry. 

The field encompassed by this Foun- 
dation program is one that previously 
has received totally inadequate and 
superficial attention in comparison 
with the monetary value of the prod- 
ucts involved, the Foundation pointed 
out. While excellent results, including 
development of a brining-drying proc- 
ess for hides which soon will undergo 
pilot plant evaluation, have been 
achieved in previous Foundation re- 
search on hides, the objectives and 
scope of the earlier research were 
limited. In contrast, the objectives in 
this project are significantly broad 
and inclusive, and the research plan 
is in line with the goals to be sought. 

Preliminary investigations, which 
actually were started at the first of the 
year, are concerned with the structure 
of the hide and skin tissue in its na- 
tural state. Histological techniques 
(microscopic examination of the physi- 
cal structure) are being used for this 





H. KRAYBILL 


B. SCHWEIGERT 


purpose and the same techniques will 
be utilized in determining the precise 
effects produced on the tissues by each 
of the successive processing opera- 
tions. Physico-chemical and analytical 
methods are to be employed simultan- 
eously to follow concomitant changes 
in the composition of the hide sub- 
stances. Special attention will be di- 
rected toward detecting changes in 
physical characteristics, particularly 
with reference to whether such 
changes can be reversed as desired. 
These first phase studies are de- 
signed to provide a scientific under- 
standing of the compositional elements 
of hides and skins, of changes that 
occur in these elements during proc- 
essing and of how natural character- 
istics can be modified or completely 
altered to provide qualities desired for 
specific processing or use purposes. 


Detailed plans for experimental and 
developmental work to be undertaken 
in the second phase of the program 
will be formulated largely on the 
basis of the information procured dur- 
ing the initial research. 

The new program, the AMIF ex- 
plained, is much more basic and goes 
far beyond the modest research pro- 
gram on hides which has been in 
progress at the Foundation during the 
past three years. The earlier work has 
centered on improved methods of 
handling hides and skins in the meat 
packing plant, with the dual objec- 
tives of developing an improved prod- 
uct and of achieving an over-all reduc- 
tion in the cost of producing hides, 
skins, pelts and leather. This, as in- 
dicated, has resulted in development 
of a brining-drying process that, on 
a long-range basis, holds promise of 
major significance. 

Briefly, the new process constitutes 
brining in a solution containing cer- 
tain synthetic detergents and about 
half the customary amount of salt. 
Alternative methods of handling the 
hides following brining are provided. 
In one, the hides would be subjected 
immediately to controlled drying. In 
the other method, removal of flesh- 
ings and hair would follow brining 
and would precede drying. The first 
method (hair-on) would result in a 
product weighing about half of the 
original or “green” weight. The alter- 
native process (hair-off) would pro- 
vide a product weighing only 30 per 
cent of the “green” or flayed weight. 

Advantages offered by the brining- 
drying process are numerous and 
merit close study, the AMIF con- 
tinued, Salt required for processing 
would be reduced by about 50 per 
cent. Saving in cost of shipping from 
the packing plant to the tannery 
would be proportionate to reduction 
in weight and, in the unhaired form, 
would amount to more than $3,000,- 
000 annually. The unhaired form 
would eliminate the “Beam House” 
operation at the tannery and would 
permit tanning of the hide to be 
started immediately after a 24-hour 
soakback. 

The unhaired form is especially 
adaptable to the new “solvent tan- 
nage” process now undergoing pilot 
plant evaluation by the tanning in- 
dustry. A combination of the two 
new processes would permit conver- 
sion of green hides into leather of 
superior quality within a few days as 
compared to the weeks of processing 
time now required. In either hair-on 
or unhaired forms, the brined-dried 
stock could be stored in any dry ware- 
house for unlimited time without dan- 
ger of spoilage or loss in value due 
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to stains or other factors that now 
affect the product, even when held 
under refrigeration. Dry hides, in 
either form, would command a price 
commensurate with their increased 
leather yield and the savings in freight 
and tannery costs. 

In view of the great interest demon- 
strated by tanners, hide brokers, and 
dealers in these radically unconven- 
tional forms of tannery raw stock and 
in view of the potential advantages 
offered, one of the larger packing 
establishments has volunteered to col- 
laborate with the Foundation in pilot 
scale production of test lots of brined- 
dried hides. Hides produced in these 
pilot operations will be shipped to 
a tannery for thorough evaluation of 
their performance from a_leather- 
making view-point and for appropriate 
testing of leather quality. This infor- 
mation will place the Foundation in 
a position to make a proper analysis 
of the operational practicality of the 
new process and the quality of the 
product. This will be followed by a 
careful study of economic aspects of 
production and marketing of such 
products. 

It is unlikely that the industry 
would be able to make such a radical 
change as to adopt this brining-drying 
hide and skin processing method on 
an “over-night” basis, regardless of the 
practical and economic merits of the 
process, the Foundation said. Such a 
change in packinghouse processes, if 
proved to be justified, will come on a 
more gradual basis and the scope and 
rate of acceptance will be related di- 
rectly to the economic advantages to 
be derived. 

It must be emphasized, the Founda- 
tion announcement concluded, that 
the brining-drying process, regardless 
of how successful it may prove to be, 
is not the complete answer to the hide 








NEW STOCK DESIGN lard carton suggest- 
ing appetizing use of product has been 
placed on the market by Sutherland Paper 
Co., Kalamazoo, Mich. Printed in three 
colors, carton has illustrations of cookies, 
cake, pie and doughnuts on each panel. 
There is ample space for individual packer's 
name and mandatory information. 
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and skin problem. The solution to 
the hide and leather problem logically 
must be found in an area similar to 
that which recently has been opened 
up in connection with tallows and 
greases. As a result of its previous 
study and extensive experience, the 
Foundation is convinced that better 
products and more effective use of 
hides and skins can be developed. The 
new research program is directed spe- 
cifically toward these objectives. & 


MIB Will Accept Dry Whey 
In Some Food Products 


MIB will accept dry whey, food 
grade, in loaves other than meat 
loaves, stews, soups and_ imitation 
sausage, according to E. A. Murphy, 
acting chief of the inspection proce- 
dures section, provided the protein, 
lactose and calcium content of the 
dry whey are within the following 
range: 

Protein, 10% to 13 per cent; 
lactose, 69 to 74 per cent, and cal- 
cium, .75 to .90 per cent. 

The material must be packed in 
the same sanitary-type containers as 
used for dried skim milk. Examina- 
tion for acceptance will include de- 
termination of compliance with the 
United States Standard for Dry Whey 
(19 F.R. 3349). 

There are no limits placed on the 
amount of dry whey in the above 
products, Murphy said. The presence 
of the dry whey must be shown in 
its proper order of predominance in 
the ingredient statement. 


New Rates Set in L. A. for 
Beef Boners and Breakers 


Pay rates for beef boners and beef 
breakers in Los Angeles were settled 
by arbitration. A ruling by arbitration 
board chairman Benjamin Aaron 
established the following rates in the 
case of Butcher’s Union, Local No. 
563, AFL, and Meat Packers, Inc., 
Los Angeles independent packers as- 
sociation: 

Packinghouse _work—beef breaking, 
$2.255 per hour; beef boning, $2.115 
per hour. Government contract work— 
beef breaking, boning of chucks and 
loins, $2.43 per hour; boning of ribs 
and rounds, $2.255 per hour; boning 
of plates, flanks, shanks, and briskets, 
trimming, bone cleaning, and dicing, 
$2.115 per hour. 

Union representatives on the arbi- 
tration board were J. J. Rodriguez 
and R. S. Graham. Representing the 
packers were: Paul Blackman, Acme 
Meat Co., and Albert Alfieri, Union 
Packing Co. 


DICED SWEET 
RED PEPPERS 


FIRST 
AND FOREMOST 
IN 


reputation 
quality 
dependability 


CANNED FOODS 


H. P. CANNON & SON, INC. 


Main Office & Factory 
Bridgeville, Delaware 


Plont No. 2 Dunn, North Carolina 

















Do you want to tell your 
producer friends about 
meat type hogs? 


Bernard Ebbing’s graphic and 
well-illustrated talk on “The 
Importance of Muscling in Meat 
Type Hogs,” delivered at the 
American Meat Institute con- 
vention, has been reprinted in 
a complete, handy-size (5% 
x8%) 12-page pamphlet. It is 
suitable for packer distribution 
to producers at buying stations, 
via mail, etc. Back cover is 
blank for imprinting, mailing, 
etc. 


The pamphlet is offered at 
the following rates: 


1 to 10 copies .... 25c each 
11 to 50 copies .... 20c each 
51 to 499 copies .. 12%c each 
500 minimum ..... 10c each 
1000 minimum 8c each 
Prices on request for quantities 
in excess of 1000. 


Send orders with remittance 
to the Book Department, The 
National Provisioner, 15 West 
Huron, Chicago. 
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FEARN’S WIENER SEASONING = 


hamec 


Last - 


.-- @ balanced blend of pure, natural spice extractives o Jima wear 


Looking for a sure way of producing wieners and frankfurters with 
extra fine flavor every time? Then you'll want to try this superb new 
wiener seasoning by Fearn. It’s a precision blend of pure natural 
Spice extractives in a suitable carrier to give consistently excellent 
results. Because it is a blend of the total extractions of spices, all the 
flavoring is available to season the meat . . . there’s no waste, no Every Shipment to You is 
chance for strength variation. It lets you turn out the same fine Quality Control Certified 
product every time . . . with absolutely uniform taste appeal and sales 

appeal to constantly keep building an ever-greater reputation for You can always depend on Fearn’s 
your wieners. And you'll find Fearn’s Wiener Seasoning exceedingly Wiener Seasoning! Before your 


simple to work with . . . and most economical to use! Why not andes is shipped to yon it cium 


; Tisiie? meet with every one of Fearn’s many 
try a test run immediately? strict quality requirements. Then 


a coded Fearn Quality Control 
Certificate is placed on its con- 
tainer as a sure guarantee of qual- 
ity. Look for it on every shipment 
... it tells you that here, as always, 


FZ ARLN, are ‘‘flavors you can trust.” SIZE 
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QUALITY CONTROL CERTIFIED BY Agus foovs fvc, FRANKLIN PARK, ILLINOIS 
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Martin Retires, Gaffney 
Moves Up at Wilson Plant 


W. W. Martin, general manager 
of the Wilson & Co. Oklahoma City 
plant for more than 23 years and a 
Wilson employe for 36 years, retired 





W. W. MARTIN O. W. GAFFNEY 
August 1. Succeeding him in charge 
of Wilson’s Oklahoma City operations 
was OLIVER W. GAFFNEY, assistant 
general manager. 

Martin began his association with 
the meat packing industry in 1912 in 
Atlanta, Ga. He joined Wilson & 
Co. in 1919 in Chicago and a year 
later was transferred to Oklahoma 
City as manager of the provision and 
refinery departments. On January 1, 
1932, he was appointed general plant 
manager, the post he held until his 
retirement. 

Gaffney also has served Wilson for 
many years in Oklahoma City. In 
1928 he began his work in the provi- 
sion department, and in 1933 he was 
named manager of that operation. 
Last November he was promoted to 





. The Meat Trail... 


the position of assistant general plant 
manager. 

Plant employes held a_ special 
party to say goodbye to Martin. In 
addition, a luncheon in his honor 
was held at the Skirvin Hotel at 
which Oscar Ho.persy, president 
of the Oklahoma National Stock 
Yards Co., was host. On hand were 
Wilson’s president, James D. Cooney; 
Oklahoma Governor RAayMOND Gary: 
Oklahoma City Mayor ALLEN STREET 
and many other business and political 
leaders. 


JOBS 


Jesse Dae has been named man- 
ager of Barton County Packing Co., 
Lamar, Mo., succeeding FLoyp 
Bo.es, who resigned from the firm 
Dale previously was general super- 
intendent. 

Sterling Packing Co., Sterling, 
Neb.,. which recently bought Star 
Packing Co. in Sidney, Neb., has 
transferred CLEM KRrakGER to Sidney 
as assistant manager. Davip, RicHARD 
and JoHN NEUBAUER are partners in 
the firm. The name of the Sidney 
plant has been changed to Sterling 
Packing Co. 

Cecit H. Bostwick has been 
named purchasing agent for John J. 
Felin & Co., Inc., Philadelphia, a 
subsidiary of John Morrell & Co., 
Ottumwa, R. T. Foster, vice presi- 
dent of operations, announced. Bost- 
wick succeeds WILLIAM M. RasMus- 
SEN, resigned, and has assumed his 








new post. A veteran of 21 years’ 
service with John Morrell & Co., 
Bostwick first worked in various posi- 
tions for the firm’s Topeka (Kan.) 
plant and was assistant purchasing 
agent there from 1938 until July, 
1951, when the flood-ravaged plant 
was closed. He then was transferred 
to the Ottumwa plant where he has 
been assigned to the accounting de- 
partment. 


Gerry L. Dacess has been named 
purchasing agent of Stahl-Meyer, 
Inc., New York 
City, the com- 
pany announced. 
Dagess formerly 
was associated 
with Rockwood 
Chocolate Co. 
Stahl-Meyer, Inc., 
packer of Ferris 
and Stahl-Meyer 
meat products, 
has plants in 
Brooklyn, N. Y.; 
Coffeyville, Kan., and Peoria, Il., as 
well as New York City. 


PLANTS 


J. J. Foutch and Son Packing Co., 
Cookeville, Tenn., has completed an 
expansion program that will permit 
the firm to more than double the size 
of its operation. Additions include a 
new holding cooler, cutting room, 
chill room and aging room. The new 
cooler increases holding capacity 
from 25 to 100 head. Killing capa- 


G. L. DAGESS 
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SIZE AND EFFICIENCY of the Wilson & Co. Cedar Rapids plant | 
made an impressive sight for the Russian farm-study delegation | 
visiting the U.S. as the 12 men got their first look at American food- | 
processing methods. Russia has several modern packing plants, they | 
said, but nothing like Wilson's, which has 2,500 employes and a | 
slaughtering capacity of 1,500,000 hogs and more than 150,000 cattle 

a year. The group was briefed on operations by William O. Fraser, 





plant manager, and then toured the plant. In left photo above, 
William Probert, Wilson head cattle buyer, escorts the Rassians 
through the cattle pens. In right photo, guide is Deanne Rinner 
(right), Wilson livestock service director, Cedar Rapids. Man next 
to Rinner is Vladimir M. Matskevich, acting Soviet minister of 
agriculture, and left of Matskevich is A. E. Tulupnikov, Soviet di- 
rector of agricultural research. 
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city also has been doubled. The firm, 
which employs 15 persons and serves 
a nine-county area, recently began 
marketing wieners and bologna. 

A new partnership consisting of 
ANDREW POLEHNA and his son, MIL- 
TON, has taken over management of 
the former Kapoun and Polehna Sau- 
sage factory in Cedar Rapids, Iowa, 
and the company name has been 
changed to Andrew Polehna and Son. 
Andrew Polehna formerly was in 
partnership with Roserrt Kapoun. 
His son also was associated with the 
firm under the old name. 

The name of Rainbow Abattoir, 
2109 W. Indiana ave., Philadelphia, 
has been changed to Pen-Del Packing 
Co., Inc. 

Medina Packing Co., Painesville, 
Ohio, recently was destroyed by fire. 
The loss was estimated at $50,000. 
Firemen said the flames apparently 
originated in a smokehouse. 


TRAILMARKS 


Enjoying retirement after 55 years 
in the meat packing industry is AARON 
NeEwHoF, former 
owner of Lewis 
Newhof & Son, 
Albany, N. Y., 
and one of the 
earliest readers of 
THE NATIONAL 
PROVISIONER. 
“Fifty-five years 
were plenty 
long enough,” ac- 
cording to New- 
hof, who says he 
and his wife now expect to see some- 
thing of the country. After their first 
real vacation early this year in Miami 
Beach, they are back at their home 
at 72 Manning blvd., Albany. New- 
hof became an NP reader even before 
actively entering the business founded 
by his father in 1887. “I have been 
reading your magazine since it was 
first issued in 1891 and always have 
found it educational to anyone in the 
meat packing industry,” he said. New- 
hof sold his beef firm last November 
to the late Witson C. Copiinc, who 
renamed it Codling Packing Co. 

David Davies, Inc., Columbus, 
Ohio, will celebrate its 50th anniver- 
sary this year. The firm has grown to 
three plants and 1,000 employes 
since the founder, Davm Davies, 
butchered his first calf and peddled 
it door-to-door in the early 1900s. 
The company was formed in Septem- 
ber, 1905, and was incorporated in 
1941. Harry W. JAMESON, now presi- 
dent, started with the firm as general 
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manager in 1932. The company has 
two plants in Columbus and one in 
Zanesville, Ohio. A wide variety of 
products is delivered throughout Ohio 
in the company’s fleet of 100 refrig- 
erated trucks. 


Frank J. Hanon, jr., has been 
advanced to district supervisor of the 
Chicago district, 
Packers & Stock- 
yards Branch, 
Livestock Divi- 
sion, U. S. De- 
partment of Ag- 
riculture, with 
headquarters at 
the Chicago 
Union Stock- 
yards. He had 
been assistant su- 
pervisor of that 
district for the past three years. The 
Chicago district includes stockyards 
in Milwaukee, Wis., Bushnell, IIL, 
and Peoria, Ill, as well as Chicago. 
Before his Chicago assignment, Han- 
lon was in charge of the Los Angeles 
district. Earlier he was assistant su- 
pervisor of the St. Paul district. 


F. J. HANLON 


E. W. STEPHENS, western director 
of the AMI San Francisco office, has 
taken office as governor of District 
155 of Rotary International, world- 
wide service club organization. 


The first meeting of the newly- 
formed Association of Eastern Pet 
Food Manufacturers was held this 
week at the Hotel Astor in New York 
City. Louis RosENBERG, Thrivo Co., 
Inc., Philadelphia, was elected presi- 
dent. Other officers chosen are: 
LesTER Davipson, Foster Canning 
Co., Farmingdale, N. J., secretary; 
Rosert Hunsincker, Allen Products, 








THE ONE fish that didn't get away is 
hoisted for all to see by (I. to r.): Clarence 
Gilbert, superintendent of the R. L. Zeigler, 
Inc., plant at Selma, Ala.; W. P. Brown, 
superintendent of the Zeigler plant at Bes- 
semer, Ala., and Dan Flynn of Tee-Pak, Inc. 
Anyhow, these fishermen point out, they 
prefer red meat. 


Allentown, Pa., vice president; Si 
SANDERS, Redan Packing Co., Ozone 
Park, Long Island, N. Y., treasurer, 
and GiLtBert GRuBER of Stamford, 
Conn., executive secretary. 


CLypE E. Byrp, executive secre- 
tary of the Arkansas Livestock Show 
Association, was elected president of 
the Arkansas Cattlemen’s Association 
at the group’s third annual meeting 
in Booneville, Ark. WinTHROP ROCKE- 
FELLER was named vice president, 
Executive committeemen appointed 
by Byrd include Curis E. FINKBEF 
NER, president of Little Rock Packing 
Co., Little Rock, Ark. 


G. C. WaLKer, sales manager for 
the Wilson & Co. Omaha plant since 
1953 and a vet- 
eran of 36 years 
with Wilson, re- 
tired August 1. 
Walker began 
his work in the 
meat industry in 
19llina grocery 
store in Lee’s 
Summit, Mo. He 
held other jobs 
for meat packing 
firms until 1919 
when he began his Wilson service as 
a salesman in Kansas City, Kan, With 
the exception of a short period in 
1933-34, Walker remained at the 
Kansas City plant handling various 
supervisory positions in the beef, veal 
and lamb department. In March, 
1950, he was promoted to manager 
of the beef department in the Omaha 
plant. Three years later he became 
sales manager at Omaha. 


DEATHS 


Joun H. Strappenseck, 50, treas- 
urer of Wm. Stappenbeck, Inc., 
Rochester, N. Y., died recently. He 
was a son of the rendering firm’s 
founder, who died in 1933. The late 
treasurer's brother, CHar.es F., is 
president of the company. 


JoserH J. Hatrer, 59, president of 
M-I Packing Co., Columbus, Ohio, 
died recently. 





G. C. WALKER 


Wiitu1AM L. ZoLuierR, who for 20 
years managed William H. Zoller 
Packing Co., Pittsburgh, Pa., died re- 
cently, The packing company was 
founded by his father. The younger 
Zoller later operated his own whole- 
sale meat market for 20 years. 


Joun A. Bruper, 67, former assist- 
ant purchasing agent of The Cudahy 
Packing Co. in Chicago, died recently. 
He retired two years ago after 35 
years with the firm. 
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t; Sif Terry to Direct Operations 
zone § Of Oscar Mayer at Madison C | Fl k 
surer, : 
I ie axpechead, of: Lota ol-Flake | 1CE MAKERS... 

"| Terry to the position of operations 

manager of the Do you know you can make ice for $1.50 per ton with a Col-Fiake Ice 
CCT es Oscar Mayer & Maker! 
Show Co. Madison You can amortize your investment in a Col-Flake Ice Maker in a 
nt of plant has been very short period of time. 
ation announced by P. These special prices available now. 
eting Gorr BEACH, JR., Lk. ae ae bee $1750.00 
aa vice president of ee A a eRe ene $2200.00 
— operations. Terry 06S Gi. ...:-desnsncien $2550.00 
inted has been general 
vial industrial engi- 
‘kin neer since 1949 i 
' R. L. TERRY and -ensdetant. to Complete with F.12 refrigeration and 
- fal the vice presi- electrical controls. F.O.B. Chicago. 
F dent of operations since 1952. , ; 
in 
vel In his new capacity, he will be Storage bins available. 
‘ears | tesponsible for the direction of the 
re- production, maintenance, personnel, [ 
. # purchasing, product control and trans- BUY DIRECT AND SAVE! Ka > 5g 4 
gan portation operations at Madison. TYPICAL INSTALLATION 
the Terry joined Oscar Mayer & Co. Send coupen fer complete details. 
» in | in 1941 as a time study engineer at 
cery the Chicago plant. He served in vari- COL-FLAKE CORPORATION 
ee’s | ous capacities until 1943 when he 2446 $. Ashland Avense, Chicago 8, Milncls 
inted Chicago industrial Gentlemen: Please send detailed particelars. 
He | Was appoin ; nhs 
jobs | engineer. From 1943 until 1946 he 
king served in the Marine Corps. Address DEPT. NP 
919 In 1947 Terry was appointed as- City Zone State 
e as | sistant to the Chicago plant opera- 
| require. tons of ice per day. 








Vith | tions manager, and in 1949 he was 
| jn | transferred to Madison as general in- 
the | dustrial engineer. In 1953 he was 

































‘ous | Made an assistant vice president. 
veal , 
rch, | New South Carolina Beef LANCASTER, ALLWINE and ROMMEL 
ger Firm Begins Operations REGISTERED PATENT ATTORNEYS 
aha : ° 
ae| |, United Boot Co. new beef and Suite 468, 815-15th Street, N. W. 
veal firm headed by Water W. 
BROWN as president and treasurer, WASHINGTON 5 — — D. Cc. 
began operations this week in _ its 
modern, new federally-inspected plant 
in Gaffney, S. C. Practice before U. S. Patent Office. 
ae ead rage an a righ Validity and Infringement Investigations and Opinions. 
- ‘ : ei j 
*» processed in the plant, which is 1lyz ups ae 
He | ft. long, 90 ft. wide at one point and Booklet and form "Evidence of Conception” forwarded 
ms 50 ft. wide at another. Part of the upon request. 
ate building is two stories high. Total 
is floor area is approximately 10,000 
sq. ft. Cold storage capacity is 200,- 
a 000 Ibs. of meat. Brown said opera- 
sia tions began with 25 to 30 employes 
: and more probably will be added 
later. | 
20 The new plant is adjacent to Che- | 
ler rokee Packing Co., also headed by | 
re- Brown as president and _ treasurer. 
vas Cherokee Packing will continue as a 
per separate concern. 
le- Other officers of United Beef Co., 
which is capitalized at $200,000, are 
a WALTER E. Brown, vice president, BLACK HAWK 
los and Mrs. NELLIE Mason, secretary. 
3: Leon Rocers is general manager, and , eT hw Gc AT S 
35 Pau W. Brown is in charge of — Te nun Lanka 
slaughtering. — THE RATH PACKING CO., WATERLOO, IOWA inhletacatadhatsb ee 
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LAVATORY 


Self-contained, 
easy to clean, 
polished heavy cast 
aluminum lavatory 
built to approved sani- 
tary standards. Will last 
a lifetime. Permanently 
corrosive resistant. 
Smooth seamless 
lines. Separate 
chromium plated 
brass P-trap where needed. Foot 

controls deliver hot or cold water from high 
spray head that allows washing arms up to 
shoulder. Equipped with unbreakable plas- 
tic soap dispenser. Also available are 


cleaver sterilizer, knife sterilizer and drink- 


Order Now! 


ing fountain attachments. 


Available for im- 
mediate shipment 


Le Fiell 
Mfg. Co. 


3359 Packers Ave., Los Angeles 58, Calif. 








RUDD BASKETS 
Pay For 
Themselves 
in 20 Trips 


aakehate}a Mme late! 














RUDD BASKET COMPANY 


Starks Bldg., Louisville, Ky. 





Grading Enforcement Bill 
Amended by House Group; 
Knowledge Made Element 


An amended version of the bill 
(S-1757) to give the USDA addi- 
tional authority to enforce government 
grading laws was approved by the 
House Committee on Agriculture 
July 27. 

Language of the original Senate- 
passed bill was printed in THE Na- 
TIONAL PROVISIONER of June 25, 1955. 

The amendment deletes any ref- 
erence to regulations to be issued in 
the future. The word “knowingly” 
has been inserted to make it clear 
that inadvertent violations will not 
be subject to criminal penalties. The 
amendment also is intended to make 
is clear that it is only false or decep- 
tive representations as to whether a 
product has been officially graded or 
inspected by an authorized USDA 
grader or inspector which are covered. 

The changes in the bill were 
agreed to by the USDA after the 
AMI and other organizations had 
called attention to defects in the 
original language. As amended, the 
bill now reads: 

“Whoever knowingly shall falsely 
make, issue, alter, forge, or counter- 
feit any official certificate, memoran- 
dum, mark, or other identification, 
or device for making such mark or 
identification, with respect to inspec- 
tion, class, grade, quality, size, quan- 
tity, or condition, issued or author- 
ized under this section, or knowingly 
cause or procure, or aid, assist in, or 
be a party to, such false making, 
issuing, altering, forging, or counter- 
feiting, or whoever knowingly shall 
possess, without promptly notifying 
the Secretary of Agriculture or his 
representative, utter, publish, or use 
|}as true, or cause to be uttered, pub- 
|lished, or used as true, any such 
| falsely made, altered, forged, or coun- 
iterfeited official certificate, memo- 
randum, mark, identification, or de- 
| vice, or whoever knowingly represents 
| that an agricultural product has been 
| officially inspected or graded (by an 
| authorized inspector or grader) under 
the authority of this section when 
| such commodity has in fact not been 
|so graded or inspected, shall be fined 
|not more than $1,000 or imprisoned 


| not more than one year, or both.” 








| Civilian Employment Sets Mark 


Total civilian employment exceeded 
64,000,000 in June, an all-time rec- 
ord, Labor Secretary Mitchell and 
Commerce Secretary Weeks revealed 
in a joint announcement. This was 
1,300,000 greater than in May. 





Oregon Sets Hearings on 
Meat Inspection Program 


The Oregon State Department 
Agriculture will hold several hearing 
throughout the state this month ty 
inform the industry about the pilot 
program of compulsory meat inspec. 
tion provided for by the 1955 Leg. 
islature, M. E. Knickerbocker, chief 
of the Division of Animal Industry, 
announced. 

Dates and locations of meetings 
scheduled for the first half of August 
are: Monday, August 8, Portland, 
Room 36, State Office Bldg.; Tues. 
day, August 9, Salem, Room 321, 
Capitol Bldg.; Wednesday, August 
10, Eugene, small courtroom, County 
Court House; Thursday, August 11, 
Grants Pass, County Court House An- 
nex; Friday, August 12, Klamath 
Falls, Department of Agriculture Of- 
fices; Monday, August 15, Redmond, 
Department of Agriculture offices, 
Chadwick Bldg., and Tuesday, Au- 
gust 16, Ontario, county agent's of- 
tice, City Hall. 

All meetings are scheduled to be- 
gin at 8 p.m. 


Oleo Sales Drop Sharply 
In Minnesota for Year 


Sales of oleomargarine in Minnesota 
dropped substantially in the fiscal 
year ended June 30, totaling only 
2,724,880 Ibs. compared to 4,143,- 
216 lbs. in fiscal 1954 and 5,344,610 
Ibs. in 1953, Byron Allen, state com- 
missioner of agriculture, announced. 

Colored oleo sales are banned in 
Minnesota, the nation’s top butter- 
producing state, and the product is 
subject to a state tax of 10c a pound 
if it contains less than 65 per cent 
animal fat. 

Although the drop in oleo sales 
corresponded approximately with a 
dip in butter prices, butter sales did 
not make a corresponding gain, Allen 
said. 


More Lard into Shortening 


Although use of lard in the manu- 
facture of shortening dropped to 142,- 
000,000 Ibs. in 1954 compared with 
an annual average of about 220,- 
000,000 Ibs. in the preceding three 
years, the low price of the pork fat 
in recent months has again encour- 
aged its employment, according to 
the USDA Agricultural Marketing 
Service. Use of lard in shortening 
totaled 189,000,000 lbs. from Octo- 
ber, 1954 to May, 1955, 94,000,000 
Ibs. more than in the like period a 
year earlier. 






THE NATIONAL PROVISIONER 






























1 
chief 
ustry, 


tings 
ugust 
land, 
Tues. 
321, 
ugust 
yunty 
t 11, 
> An- 
math 
> Of. 
10nd, 
fices, 
Au- 
Ss of- 


» be- 


esota 
fiscal 
only 
143,- 
610 
com- 
iced, 
d in 
itter- 
ct 2s 
yund 
cent 


sales 


did 
\llen 





Ship 





one day faster 
to Eastern 
markets 


...at no extra cost 


...via New York Central 


Carrots from California... 
APPLES and PLuMS from Washington 
... TOMATOES from Texas... CHEESE 
from Wisconsin . .. DRESSED MEATS 
from Illinois, lowa and Nebraska... 
FLouR from Minnesota and Missis- 
sippi—all types of perishables and 
food products are reaching Eastern 
markets a day sooner via New York 
Central ‘‘Early Birds.” 


Shippers from west of the Mississippi, 
consignees in New York, Buffalo and 
Boston are cutting their distribution 





““HARLY BIRDS” 


costs by shipping via ‘‘Early Birds.”’ 
New York Central’s new fleet of fast, 
through freight trains make the run 
from Chicago to New York in as little 
as 22 hours. They regularly beat the 
trucks in over-the-road time on the 
long hauls to Eastern markets. 

One less icing for reefers, one less 
feeding for livestock, arrival on time 
for top-of-the-market prices, all mean 
extra profits for ‘‘Early Bird’’ users. 

Swift transfer of freight cars arriv- 
ing from the West and South is pro- 


vided at the St. Louis, Peoria and 
Chicago Gateways, to departing 
“Early Birds.’’ Local origin shipments 
via ‘‘Early Birds’’ depart from St. 
Louis, Peoria, Chicago, Detroit, Cleve- 
land, Cincinnati and Indianapolis for 
Buffalo, Boston or New York. 


Route your next freight shipment 
via a New York Central ‘‘Early Bird.”’ 
You'll save time and money. Ask your 
nearest New York Central Freight 
Representative fora copy of the “Early 
Bird”’ timetable. 


New York Central System 


The water-level route of fast, dependable freight service. 


GENERAL OrFrices: 466 Lexington Avenue, New York 17, N.Y. 
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Livestock Express 
[Continued from page 14] 


to one per cent. A livestock car will 
hold about 140 hogs weighing about 
190 Ibs. and 125 of the 220-Ib. hogs. 

Tormoehlen believes the service is 
beneficial to producer and packer. 

The eastern packer gains an extra 
day of dressing activity. He can buy 
livestock as late as Wednesday on the 
Chicago market and have the animals 
for slaughter Friday morning. If he 
slaughters on Saturday, he can buy his 
cattle as late as Thursday. This ability 
to ship the selective range of livestock 
that eastern packers demand for out- 
side markets tends to normalize buy- 
ing activities at the Chicago market. 
Formerly Monday and Wednesday 
were big shipper days. Now buying 
is being spread to include Tuesday 
and Thursday. The orderly buying 
assures a better market for the pro- 
ducer. A steadier flow of livestock to 
the market also benefits the local 
packers as shippers account for only 
about 43 per cent of total salable 
receipts with the balance being dress- 
ed locally. 

It is believed that the Hot Shot 
service has the potential of utilizing 
to better advantage the facilities of 
the terminal market and the meat 
packer by encouraging the producer 
to market his livestock through the 
entire week. 

One official said the fast service 
eventually may level out the peaks 
and the valleys in weekly marketing 
which account for the erratic prices 
that benefit no one. He observed that 
orderly pricing by the packer could 
come about only from an _ orderly 
procurement of livestock to the market 
which, in turn, assures the producer 
a relatively predictable price. 

Sam Keating, an order buyer for 


59 years on the Chicago market, has 
witnessed many changes from slow 
boat to the Hot Shot freight. And 
he is all for the Hot Shot. With his 
son, Jim, a 19-year market veteran, 
he specializes in hog order buying. 
Reports from eastern packers show 
the transit shrink on the fast ship- 
ments to be about 9.2 per cent while 
on slower shipments the average is 
about 12 per cent, Keating claims. 
The yields on hogs are about 2 to 3 
per cent higher with the selective 
meat type hogs yielding 71 per cent 
of live weight. 

The livestock Hot Shots lower 
transportation costs by about 45 per 
cent, Keating estimates. 

A fast turnover of packer capital 
is one of the advantages for the fast 
rail service, claims H. H. “Bert” 
Hutcheson, a 45 year veteran and one 
of the original order buyers cam- 
paigning for the new service. The fast 
freight shrinks out one day from the 
normal market cycle. Hogs now pur- 
chased at Chicago on Wednesday can 
be delivered as pork cuts to eastern 
retailers Saturday morning. Previously, 
carcasses would be held over until 
Monday, missing the big consumer 
buy day. Hutcheson said there is less 
reason for order buyers and eastern 
packers to hedge for now they both 
know they can buy as late as Wed- 
nesday and still make Friday’s kill. 

For the eastern packer buying on 
the Chicago market the new service 
lessens the element of market risk by 
one day, as cattle can be sold a day 
earlier in terms of the going market 
at which they were bought. 

Harry W. Williams, a 57-year vet- 
eran hog buyer, also praises the new 
fast livestock freight runs. He claims 
there is an increased dressing vield of 
about 2 per cent. 

J. Y. Gould, in charge of eastern 





HAULER AND TERMINAL operator discuss connections to eastern points. At left is Jack 
Plaster of the New York Central and at right, M. J. Cook, Union Stock Yards. 
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livestock shippers, Union Stock Yards 
Office, Swift & Company, claims the 
savings of one day is the most im- 
portant factor. He told how Swift 
purchases on other river markets are 
coordinated to take advantage of the 
Hot Shot originating in the Union 
Stock Yards. 

Livestock shipped by the Hot Shot 
arrives in New York at 1:00 a.m., 
permitting orderly movement of the 
stock from the rail sidings to the 
Swift slaughter plant in Brooklyn. Un- 
cluttered with normal traffic this run 
is made in about one hour, Gould 
said. The slower trains deliver the 
livestock at a time when Swift’s Jive- 
stock vans have to buck normal traf- 
fic and the trip requires four hours. 

Time is saved by the Hot Shots as 
they speed through marshalling yards, 
remarked Jack Plaster, general live- 
stock agent of the New York Central 
System. For example, trains normally 
pause 2% hours in Toledo, but the 
Hot Shot moves through in 10 min- 
utes. 

The road makes delivery in New 
York in about 30 hours, well under 
the 36-hour requirement. This is a 
new service which will see expansion 
and improvements, Plaster asserted. 


Industry Veterans to be 
Honored at AMI Meeting 


The American Meat Institute is 
asking member companies to compile 
lists of their employes who have 25, 
50 or 75 years of service in the meat 
packing industry. The lists, photo- 
graphs of the veterans and biographi- 
cal information should be sent to the 
Institute’s department of member- 
ship service. 

Gold service awards will be pre- 
sented to 50-year veterans and dia- 
mond emblems to 75-year veterans 
during the AMI annual meeting No- 
vember 11-15 at the Palmer House, 
Chicago. Twenty-five year veterans 
will receive silver emblems through 
their companies after the annual 
meeting. 


Miller & Hart Liquidation 


Barliant & Company, Chicago, has 
been appointed exclusive liquidation 
agent to dispose of the surplus ma- 
chinery, equipment and supply items 
of the Miller & Hart plant of Chicago, 
formerly one of the outstanding pack- 
ing plants in the country. Kill floor, 
cutting, lard and general equipment, 
including large quantities of cartons, 
boxes and supplies will be sold. 

The plant is now being operated as 
a cold storage and general warehouse. 
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Truly crystal-clear, Wilson Pure Food Gelatine 


highlights the true, appetizing color and texture of 


your jellied meat products... and jells quickly, 


firmly for maximum form retention. 


CLEAR AS 
SPRING WATER 


These unretouched photo- 

f d graphs show a convincing 

money-saving uniformity and stability comparison of clarity. One 

ey ore ” 78 - y a glass contains Wilson High 

e an \ Test, Pure Food Gelatine. 

... plus the sparkling “showcase The attae noakeins fuse 
Spring Water. 

Even the penetrating eye 

: of a powerful camera lens 

back for more. reveals no difference. Both 

. are clear as crystal and pure 

as the Lilies of the Valley. 


Give your products the extra 


advantage of Wilson Gelatine’s 


clarity that brings your customers 


Wilson & Co., Inc., 4100 S. Ashland Ave., Chicago 9, Ill. 


WILSON Ucopco fir? ioc GELATINE 
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Come from increased sales, 

which can be a direct result of an 
effective sales package. Your 
product too can profit from the 
impact of well designed, beautifully 


printed visual packaging. 





CRARtOC FT TE, N. : 


CONVERTERS OF 
POLYETHYLENE e 


PLIOFILM® 





CELLOPHANE * VITAFILM* 


ACETATE e 


5, tw. The Gootrear Tie & Reber Go 











AROMIX CORPORATION 


1401-15 W. Hubbard St. © Chicago 22, Il * MOnroe 6-0970-) 








COLLAR OF GREASE BOLT IN POSITION BLANK 
K oO C be ON BOLT STEM READY FOR USE CARTRIDGE 
CASH-X Pistol FIRING PIN 
The Captive Bolt CE a & 
STUNNING PISTOL ©) 











The modern, sure way to stun animals. 
Blank cartridge drives captive bolt just far 
enough to cause instant, complete uncon- 











AIR SPACE \ \4 
sciousness. Animal remains alive and com- \\, 
pletely relaxed. Bleeding is quick and thor- \\ 
ough. You get better meat and less down- \ 
grading when you use the safe, economical 
KOCH CASH-X PISTOL. \\\ \ 
KOC i Sa 2518 Holmes St. von nth 

SUPPLIES Kansas City 8, Mo. 
Phone Victer 378¢ 4 'NFORMATION 
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Federal Lamb Grading 
With Changes Favored 
At National Conference 


Continuance of federal lamb grad- 
ing on a voluntary basis, provided ad- 
justments are made in present speci- 
fications and application of these 
specifications to the Prime and Choice 
grades of lamb, was recommended 
late last week at the national confer- 
ence on federal lamb grading in Salt 
Lake City. 

The conference, called by the Na- 
tional Wool Growers Association, also 
adopted a resolution asking the pres- 
ident of that association, John Breck- 
enridge, to appoint a committee to 
revise the present specifications and 
to submit these revisions to the Fed- 
eral Meat Grading Service for con- 
sideration. The committee will be 
composed of representatives of the 
meat packing industry, lamb feeders 
and producers. 

The twofold program of the com- 
mittee also will include creation of 
a research project on the palatability 
of meat from fed versus milk lambs 
under the Agricultural Marketing Ad- 
ministration. 

Conference members viewed live 
lambs at the Archie McFarland and 
Son plant on the first day of the meet- 
ing and returned the second day to 
see the carcasses graded. One of two 
major points of controversy between 
the conferees and the grading officials 
was the specifications covering ma- 
turity. The comparison was between 
fed lambs from eight to ten months 
old and milk lambs which had re- 
mained with their mothers for seven 
to eight months. 

The other major point of contro- 
versy was the belief of the producers 
and feeders that too much importance 
was being placed on the overflow of 
fat along the backbone and feathering 
in the ribs, together with fat streaking 
and color of flank meat, as compared 
to the emphasis on conformation and 
finish. 

It was reported at the meeting that 
there were 224 federally-inspected 
plants slaughtering lambs during 
1954, and these plants produced 734,- 
000,000 Ibs. Of this total production, 
250.000,000 Ibs., or 34 per cent, was 
graded, compared to only 3 per cent 
of production in 1942. 

Among those attending the con- 
ference were representatives of the 
National Lamb Feeders Association, 
the Colorado-Nebraska Lamb Feeders 
Association, wool growers’ associa- 
tions in California, Utah, Idaho, Texas 
and Colorado, the National Livestock 
Producers Association and Safeway 
Stores, Inc, 
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ALL MEAT... output, exports, imports, stocks 


rrad- 
ra MEAT EXPORTS-IMPORTS 





> 
, 




















~ Meat O Off Again D H 
re Ci- eat utput gain ue to eat Export business in lard, inedible 
hese The lingering heat wave put a further crimp in production of meat, tallow and inedible animal greases and 
Oice as output for last week under federal inspection settled 2 per cent more fats declined during May from the 
7 to 339,000,000 Ibs. from 347,000,000 lbs. turned out the week before. high volume of April, and only that 
Sal Current production was a shade smaller than the 340,000,000 lbs. pro- of lard was greater than in May, 1954. 
alt duced in the corresponding period of last year. Slaughter of all meat On the import side, inshipments of 
N animals declined as farmers stayed away from markets, reducing killing canned cooked hams and shoulders at 
lad operations. Slaughter of cattle was off about 2 per cent from both the 8,858,042 lbs. were about 77 per cent 
— week before and a year earlier, with hog slaughter steady with last week as great as in May, 1954, but 1,947,- 
oe and only 3 per cent larger than last year. 282 Ibs., above April, 1955. The 
ECK- ome Prt ay USDA reports May exports and im- 
' to Week ended Number Production Number Production ports of meat products as follows: 
and M's Mil. Ibs. M's Mil. Ibs. ates ak ati ee 
‘ed July 30, 1955 . 366 190.3 847 120.2 “woe”. Ponate 
ed- July 23, 1955 372 195.7 847 121.4 mxPORTS (demestic) : 
‘On- July 31, 1954 373 191.8 820 116.2 Beef and veal— 
b LAMB AND TOTAL Fresh or frozen ........ 1,596,954 142,820 
e VEAL MUTTON MEAT Pickled or cured ...... 734,254 932,310 
the Week ended Number Production Number Production PROD. Pork— 2 
1 M's ae M's ba — Fouk - cron a AT ; 368,746 332,590 
ers July 30, 1955 . 128 17. 241 10.4 ams & shoulders, curec a wl 
July 23, 1955 _. 134 18.1 273 1.7 347 call +> 1 ‘ie tee 
July 31, 1954 137 19.3 282 12.2 340 Other pork, pickled, salt- 
»m- 1950-55 HIGH WEEK'S KILL: Cattle, 416,624; Hogs, 1,859,215; Calves, 182,240; Sheep and Lambs, ed or otherwise cured, 
of 369,561. Lm sausage in- ape ee 
lity 1950-55 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, Poy = GIES PUN SM pentane, — 
, 137,677. furters, (except 
nbs AVERAGE WEIGHTS AND YIELDS (LBS.) — ret ae 194,619 107,345 
Ad- CATTLE HOGs po ecedeearscas 4,445,584 3,132,885 
Live Dressed Live Dressed ommi— re : 
July 30, 1955 945 520 252 142 Beef and veal ......... 215,759 172,427 
ive July 23, 1955 ... Se 960 526 254 143 Sausage, bologna & 
a July 31, 1954 932 514 256 142 frankfurters |. ...----: 166,511 176,064 
Hams and shoulders ... , ’ 
mn CALVES a Pt aes vee. Other pork canned ..... 322/926 302.479 
et- Live Dressed Live Dressed out lbs. Other meats & meat prod- ‘ 
to July 30, 1955 250 138 90 43 14.7 31.3 rae hanes aes ee 
wo July 23, 1955 245 135 90 43 14.6 31.3 pet ei EERE BS ie 12,152 54,791 
July 31, 1954 ; 253 141 vl 43 14.7 30.8 Lard, (includes rendered 
en POOR TORY min dsno dni ves 36,590,805 50,908,369 
] Tallow, edible .... -. 492,867 482,323 
ais Tallow, inedible 86,603,957 72,518,255 








cr SLAUGHTER AND PRICES aa a 
o" OF CATTLE AND HOGS eee are 


156,880 115,639 


8,632,738 12,101,655 












































re- 
Beef, fresh or frozen.... 2,568,785 1,186,980 
en MIL. HEAD Veal. fresh or frozen.... 132,231 688,677 
| SLAUGHTER * | Mit. HEAD Beef, and veal, pickled or 
. 2 #-——- + Cattle Hogs 8 fe ome sara tetasenees 2,875 2,072,612 
- ' ann ee neludes : 
om oe ee ee corned beef) .......... 6,056,172 4,070,146 
rs | gS -—sb a ee Pork, fresh or chilled or a Ee 
SOUDUND 6 didinianie ts ceded nae 4, “ , 02 
ce ] ~<) = } ao 4 Hams, shoulders, bacon & nis ‘ite 
—— ik GE I roc cin hekeon 5,950 565, 
of 1955 Canned cooked hams & 
1g we 1954 IF | ~ shoulders netetneeemaas 8,858,042 11,453,959 
Other pork, prepared or 
1g a vee ae Serre ares Sree nos Saree re) ereneredE neon. "1,246,473 1,844,727 
Meat, canned, prep. or 
dd $ PER CWT. | PRICES © $ PER CWT. pat tO cok os vas bas 632,242 414,542 
id ™ piles ai — mutton and goat ian onnsee 
Slaughter steers Hogs Wee. allie. s0c00cst) eee, eee 
it 30-——_ ( CHOICE GRADE) (BARROWS & GILTS ) ————+ 30 Tallow, inedible ......... 179,808 118,980 
; e ~~ | 4Includes many items which consist of vary- 
d eas | ty, 4 ing amounts of meat. 
g "=~ 2Not cooked, boned or canned or made into 
€ sansage., 
Le 20 2 ==, 20 ‘Includes fresh pork sausage. 
» eiiiicaiamligied se er 
ae Severe ew anos rd a SOUTHEASTERN KILL 








JULY JAN. JULY Animals slaughtered in Alabama, 


© FEDERALLY INSPECTED @ oF cnicaco Florida and Georgia during June, 
NEG. 678- 55(6) AGRICULTURAL MARKETING SERVICE 1955 with comparison 


: JAN. 


U. $. DEPARTMENT OF AGRICULTURE 











c CHARTS SHOW THE slaughter-price relationships of cattle and hogs for 1954 and about —* Ye } a Pa ae aa, 
Z the first five months of 1955. Slaughter is charted on federally-inspected basis with prices, Ga. ... 54.0 48.0 19.0 22.0 90.0 80.0 0.1 0.1 
s basis Chicage, on both classes of animals. While slaughter of both cattle and hogs has Si «:- OO. Gh ate ak tee ei ae 
3 followed a fairly close pattern over the same months of the two years, cattle prices, while Total ..114.0 98.0 42.0 43.0 165.0 140.0 0.2 0.3 
S opening higher this year than a year earlier, were by the close of May below those of se 580,000 187,100 1,369,000 900 
c last year. Hog prices, on the other hand, while opening far below the 1954 level, declined — seinen. skeen 8 
; from April to the close of the year. Starting 1955 at about closing 1954 levels, hog prices Bik bs — 2 
have shown a tendency to rise this year; through July they were still far below levels of the e@ For results of hog cut-out test, 


please turn to page 34. 


same months in 1954. 
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PROCESSED MEATS... 


SUPPLIES 





AMI PROVISION STOCKS 


Pork stocks on July 30, 1955, to- 
taled 199,600,000 Ibs. for a 10 per 
cent decline from 222,100,000 Ibs. 
on July 16 and were 5 per cent 
smaller than the 209,400,000 Ibs. re- 
ported on July 31, 1954, according 
to the American Meat Institute. 

Lard and rendered pork fat hold- 
ings on July 30 totaled 59,200,000 
Ibs. compared with 70,700,000 Ibs. 
two weeks before and 43,000,000 Ibs. 
on the comparable date in 1954. 

July 30 stocks as 


Percentage of 
Inventories on 


July 16 July 31 
1955 1954 
HAMS: 
Mp & eS: er ee 97 98 
Frozen for cure, 8.P.-D.C... 77 79 
Re NOD nic an o.c0vdcvenee 89 90 
PICNICS: 
Cured, 8.P.-D. “of Viaeaee - 190 114 
Frozen for cure, S.P.-D.C... 110 
AE GE” on sks aicchebes 89 111 
BELLIES: 
2 a! Se eee eee 99 65 
Frozen for cure, D.S. ..... 81 48 
Frozen for cure, S.P.-D.C... 76 129 
OTHER CURED MEATS: 
OEGE, GUO, vc-65 sc apeenene 98 87 
FAT BACKS: 
oo gk ee errr 105 72 
FRESH FROZEN: 
Loins, spareribs, trimmings, 
other—Totals ........... 1 93 
TOT. ALL PORK MEATS.... 90 95 
MN elke Sieg dao wre ce 83 142 
RENDERED PORK FAT ... 84 138 


JUNE MEAT GRADING 


Meat and meat products graded 


and certified by the USDA (000 lbs.): 





lowa Top Meat Animal State; 
Midwest Has 48% of Stock 


The ten top states in numbers of 
meat animals (beef cattle, sheep and 
hogs) are as follows: Iowa, with 
nearly 18,000,000 head; Texas, al- 
most 13,500,000; Illinois, nearly 10,- 
000,000; Nebraska, 7,500,000; Mis- 
souri, over 6,500,000; Indiana, 6,200,- 
000; Minnesota, 6,100,000; South 
Dakota, 5,500,000; Ohio, 5,000,000; 
and California, more than 4,500,000. 

Nine midwestern states account for 
48 per cent of the nation’s meat ani- 
mal population, according to the Na- 
tional Live Stock and Meat Board. 
These are Iowa, Illinois, Nebraska, 
Missouri, Indiana, Minnesota, South 
Dakota, Ohio and Kansas. 

The leading states in numbers of 
meat animals per square mile are 
Iowa, with 320 head; Illinois, 187; 
Indiana, 171; Ohio, 123; Missouri, 
100; and Nebraska, 98 head. 

About 71 per cent of the nation’s 
hogs are in the Corn Belt states of 
Iowa, Illinois, Indiana, Minnesota, 
Missouri, Ohio, Nebraska, Wisconsin 
and South Dakota. Georgia, North 
Carolina, Kentucky, Alabama, Texas 
and Tennessee account for another 
12 per cent, leaving only 17 per cent 
of the hog population in the remain- 
ing 33 states. 


CHICAGO PROVISION STOCKS 

Lard inventories in Chicago on 
July 31 amounted to 23,053,824 
Ibs., according to the Chicago Board 
of Trade. This was a decrease com- 
pared with the 25,561,750 Ibs. of 
lard in storage on June 30, and 
235 per cent above the 9,818,972 lbs. 
in storage a year earlier. Total D.S. 
belly stocks were 3,245,844, 3,454,248 
and 5,477,938 Ibs. and total pork, 26,- 
150,972, 31,612,603 and 31,644,166 
for the three dates, respectively. Chi- 
cago provision stocks appear below: 


July 31 June 30, July 31, 

55, Ibs 55, lbs. "54, lbs, 
All brid. Pork .. 1,0 69. 863 
P.S. Lard (a)...17,244,749 19,602,975 5,481,252 
Pw Be: CO ce ace. -—ecsiee | 
Dry Rendered 

Lard (a)....... 3,774,219 38,977,466 2,842,864 
Dry Rendered 

PT ae TTC err Ca 
Other Land...... 2,034,856 1,981,309 1,494,856 
TOTAL LARD ..23,053,824 25,561,750 9,818,972 
D.S. Cl. Bellies 

{GOMEN cncwed edeves: » peepee 6,200 
D.S. Cl. Bellies 

OUNGE) ciate 3,245,844 3,454,248 5,471,738 
TOTAL D.S. 

CL. BELLIES. 3,245,844 3,454,248 5,477,938 
D.S. Fat Backs. 1,612,070 1,411,587 2,335,938 
S.P. Reg. Hams. 438,381 150,722 634,517 
S.P. Skd. Hams. 6,005,015 6,377,479 8,076,258 
S.P. Bellies - 6,457,910 9,331,495 6,270,987 
8.P. Picnics, Bost. 

shoulders ..... 2,515,158 3,244,960 2,386,248 
Other Meat Cuts. 5,876,594 7,642,112 6,462,280 
TOTAL ALL 

pi ee 26,150,972 31,612,603 31,644,166 


The above figures cover all meat in storage 
including holdings owned by the government, 
(a) Made since Oct. 1, 1954. 
1954. 


(b) Made previous to Oct, 1, 
ST. LOUIS PROVISIONS 








June = May June Provision stocks in St. Louis and 
1955 1954 1954 at Index i ; ‘ a 
Beef ................581,242 495,007 514,24 Me dex Lowest in Weeks East St. Louis on July 30, 1955, to- 
Veal and calf 28,95 "364 ; : 
eal and calf ...... fe 2 5 7 ; 
ree Saget. TAT a pelle eal sansa The wholesale price index on meats, _ taled 9,477,296 Ibs. of pork meats 
RECON. veo os 18,154 19,660 17,863 declining to 82.2 for the week ended compared with 11,565,647 Ibs. at 
airotals ..---: +. 678,854 536,625 561, 3t4 July 26 from 84.5 per cent the week the close of June and 9,945,965 lbs. 
4 1é@ 8 anc - . . . . . 
_yelkeracat apes. 3,346 13,808 17,04 ~+before, was at its lowest level in a year earlier, the St. Louis Livestock 
Grand totals a 700 550,428 578,420 many weeks, Exchange has reported. 
DOMESTIC SAUSAGE DRY SAUSAGE SAUSAGE CASINGS Lge. v. peae, 34 om .. 82@ 36 
Med. e bungs, 
(Le.1. prices) (1.c.1. prices) sans prices quoted to manu- in. cut oi opens eee 22@ 29 
wy eee ¥ acturers of sausage) Small prime bungs 14@ 2 
Pork sausage, bulk '33%4¢ @ 3516 Sees, Se; SG DONE <e Se Beef casings: Hog middles, 1 per set, 
Pork sausage, sheep cas., ac rhurioger Pus tektecareatess ——— Domestic rounds, 1% to " : cap. oft qohecevcedoce 55@ 70 
a 49 @52% Farmer SUSSESs ee kehieeceN eee 68@ 0 UM Inch ..cccccccces 0@ 75 Sheep Casings (per hank): 
Pork sausage, sheep cas., POF Tore eter 70@72 Domestic rounds, over - yt 5.00@5.76 
5/6-lb. pkge. ........ 47 @49 a ee ee eee 76@80 1% inch, 140 pack... 75@ 90 i, i re ae 5.40@5.55 
Frankfurters, sheep cas.49%@53 Genoa style salami, ch. ....90@93 Export rounds, wide, ie a od ig Ce 4.756 @4.95 
Frankfurters, skinless..40 @41 over 1% inch ........ .25@1.50 he ee ee 3.c0@8. 15 
Bologna (ring) ........39 @43 Export rounds, medium, 18/20 mm, ............ 2.50@2.65 
Bologna, artifical cas..34%,@36 SPICES ,1%*@1% inch ....... 85@1.10 WO/AS THM, veccisccces 1.75@2.00 
Smoked liver, hog bungs.41 @42% Export rounds, narrow, on 
New Eng. lunch., — ee @60 (Basis Chgo., orig. bbis., bags S % inch, under ..... ‘1. 00@1. ro 
oR agg Ey ee asis Ohge., orig. +» bags, _No. 1 weas., 24 in. up. 13@ 16 CURING MATERIALS 
Tongue and blood 42% pe _ No. 1 weas., 22 in. up. 9@ 13 
Pickle & Pimiento loaf. 89%, Whole Ground No. 2 weasands, ..... ++ 8@ 10 st 5 Cwt. 
Olive loaf ........ 42%  Allspice, prime a 3S Middies, sew, 1% @2% sk adie gem en Mag 
Pepper loaf ...... 51% Re sifte »d 1.10 1.18 miner “select, w TE ccacenain I ne ae oe cng. 9 
theese te] eee eeoeece . Mi 8, pet, wide, *ure rfd., gr trate of 
Chili Powder ........ 47 2@2% = x by a inh .«-1.50@1.75 png 1s P igs . on ty by a. 
Cutli Pepper. .. ccc. . 41 Middles, extra select, Pure rfd., powdered nitrate 
SEEDS AND HERBS Cloves, Zanzibar .... 61 67 2% @2% inch ,...... 1.95@2.35 Of BOdA oc. cseecesceees 
(Le.1. price Ginger, Jam., unbl.... 56 60 Beef bungs, exp. No. 1. 25@ 34 Salt, in min. car. of 45,000 
ge eet Mace, fancy, Banda. .1.90 2.10 Beef bungs, domestic.. 16@ 24 Ibs. only, paper sacked, f.o.b. 
; Ground ” Weat § tes 1.90 Dried or salt, bladders, Chgo.; Gran, (ton) ...... 27. 
Whole for Sausage POSE SENS or peee 1. piece: Rock, per ton, in 100-Ib. 
Caraway seed ... 25 80 East Indies ...... Py 1,95 8-10 in. wide, flat... 9@ 13 bags, f.o.b. whse., Chgo. 26,00 
Cominos seed ... 22 27 Mustard flour, fancy. .. 37 10-12 in. wide, flat... 9@ 13 Sugar— 
Mustard seed, ak Ree - 33 12-15 in, wide, flat... 14@ 20 Raw, 96 basis, f.o.b. N.Y.. 6.05 
RP 23 és West India Nutmeg. pis 60 Pork casings: Refined standard cane 
Yellow American. 18 i Paprika, Spanish ... .. 51 Bxtra narrow, 20 mm. gran,, basis (Chgo).... 8.30 
cee oe AES 34 41 Pepper, Cayenne .... 54 Ce errr 4.00@4.35 Packers, curing sugar, 100-Ib. 
Coriander, Morocco, Red. N + 53 Waseew,, mediums, bags, f.o.b. Reserve, La., 
Natural, No.1... * Sees nyendlagea he tel aaa . 29@32 mm. ......... 3.70@4.00 Oe EA re cree 8.10 
Morjoram, French 46 52 Pepper 32@35 mm. ......... 2. Dextrose, per cwt. 
Sa ze, Dalmatian, ED batudlts dae owe 70 76 *Spec., med., 35@38 mm.1. 50@1. 70 Jerelose, Reg. No. 53 ..... 7.40 
a> EB bscsees ce 56 64 A Eee 58 67 Export bungs, 34 in. cut 45@ 55 Ex-W'h'se., Chicago ...... 7.50 
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_BEEF-VEAL-LAMB... Chicago and outside 





CHICAGO 


Aug. 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Le.1. prices) 

Native steers: 
rime, 6n0a/S00 
Choice, 600/800 
Choice, 700/800 
Good, 500/700 
Commercial 
Bulls 
Canner & cutter cows.22 


cows 





264 
@22% 
PRIMAL BEEF CUTS 


Prime: 

Hindqtrs., 5/800 ..... 52 
Foreqtrs., 5/800 ...... 27 
Rounds, all 3 ee ee 43% @44 
Trd. loins, 50/70 (Icl).83 @84 
Sq. chucks, 70/90 ....25 @25% 
Arm chucks, 80/ 110. --24 @24% 
VMOU 18C)) ©. wove rd 28 
Ribs, 25/35 (lel) ..... 53 
MWe, BED EE avo ese's 10 
Flanks, rough No. 1.. 12% 

Choice: 
Hindatrs., 5/800 ..... 48 os 
Foreqtrs., 5/800 ..... 
Rounds. all wts. ..... 42% @ 18% 
Trd. loins, 50/60 (lcl).76 @T77 
Sq. chucks, 70/90 -25 @25% 
Arm chucks, 80/110. .24 @24% 
Briskets (icl) ...... 2 
Ribs, 25/35 (Iel) ....44 @45 
(oo eS ae 10 
Flanks, rough No. 1.. 12% 

Good: 
BE cients cen acu viks 40 @41 
Sq. cut chucks ........23 @24 
SE are 26 @27 
SE Sy: 41 @42 
SE a ce bebe pvc ene cee 69 @70 


COW & BULL TENDERLOINS 


Cows, 3/dn. (frozen) 63@ 65 
Cows, 3/4 (frozen) 78@ 82 
Cows, 3/5 (frozen) 88@ 92 
Cows, 5/up (frozen) 98@1.05 
Bulls, 5/up (frozen) 98@1.05 
BEEF HAM SETS 
Knuckles, 7% up ...... 42 
SR 4°) 
Outsides, 8/up ........ 37 
CARCASS MUTTON 
(1.c.1. prices) 
Choice, 70/down .....cccee- 14@15 
ON, TOSSOWE oi ccc cesses 13@14 





2 1955 
BEEF PRODUCTS 
Tongues, No. 1, 100’s..25 @27 
Hearts, reg., 100’s .11%@12 
Livers, sel., 30/50’s .... 25 
Livers, reg., 30/50’s ... 14 
Lips, scalded, 100’s .... 8 
Lips, unscalded, 100's... 7 
Tripe, scalded, 100’s ... 6% 
Tripe, cooked, 100’s . 6% 
Lungs, 100's 6% 
Melts, 100’s .. 6 
Udders, 100's 4% 
FANCY MEATS 

(1.¢c.1. prices) 
Beef tongues, corned ...... . 35 
bi — under 12 0z..... 68 

Wis « cick och imadwele det 1.12 
calt pall 1 Ib./down ..... 19 
Ox tails, under % lb. ....... 11% 
Ox tails, over % Ib. ........ 3 


BEEF SAUS. MATERIALS 


FRESH 
Cc. C. cow meat, bbls... 3214 
Bull meat, bon'ls, bbls.36 @36% 
Beef trim., 75/80, bbls. 22%, 
Beef trim., 85/90, bbls 2814 


Bon’ls chucks, bbls. C eau 


Beef cheek meat, 





CE BR cceeuncsss 24 
Beef head meat, bbls.... 18% 
Shank meat, bbls. ...... e 
Veal trim., bon’ls, bbls..30 @31 

VEAL—SKIN OFF 
(Carcass) 
(1.¢.1. prices) 
Prime, 80/110 ...... $39.00@40.00 
Prime, 110/150 ...... 38.00@39.00 
Choice, 50/ 80 ...... 33.00@35.00 
Choice, 80/110 ...... 35.00@37.00 
Choice, 110/150 ...... 35.00@37.00 
Good, 50/ 80 ........ 32.00@33.00 
Gaek; SOAS ceccccce 32.00@34.00 
Good, 110/150 ........ 32.00@34. 
Commercial, all wts... 29.00@30.00 


CARCASS LAMB 


(1.¢.1. prices) 
Prime, 40/50 ......... 42 @43 
Prime, 50/60 ......... None qtd. 
Choice, 40/50 ........ 42 @43 
Choice, 50/60 ......... None qtd. 
Good, all wts. ........ 37 @40 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


San Francisco No. Portland 


Aug. 2 ug. 2 Aug. 2 

FRESH BEEF (Carcass): 
STEERS: 

Choice: 

2 a $38.00@39.50 $40.00@41.00 $38.50@41.00 
600-700 Ibs. ......... 37.50@38.50 38.00@40.00 38.00@ 41.00 
Good: 

500-600 Ibs. ......... 34.00@37.00 36.00@38.00 37.00@39.00 


600-700 
Commercial: 


Ibs. 


33.00@36.00 


35.00@37.00 36.00@38.00 


33.00@ 36,00 


S5O-G0O IDS. ..c.essne 32.00@35.00 33.00@35.00 
cow: 
Commercial, all wts.... 22.00@26.00 27.00@31.00 24.00@ 29.00 
Uttiiey, O12 wet...) ccc 22.00@25.00 24.00@27.00 22.00@ 26.00 
Canner-cutter .........- 19.00@21.00 20.00@ 23.00 21.00@23.00 
FRESH CALF: (Skin-off) (Skin-off) (Skin-off) 
Choice: 
Woe 108, GOWE .. 5.6 cas 36.00@39.00 33.00@35.00 35.00@37.00 
Good: 


200 Ibs. down 


SPRING LAMB (Carcass): 


Prime: 
SE NG. ° on'wan bean og6 41.00@43.00 
Oe WI foc eviebicdes 39.00@ 42.00 
Choice: 
SE 20s fa evcccsines 41.00@43.00 
ae ee ee 39.00@42.00 
Good, all wts. ........- 38.00@41.00 


MUTTON (EWE): 


Choice, 70 Ibs, down... 15,00@18.00 
yood, 70 Ibs. down..... 15.00@18.00 
AUGUST 6, 1955 


34.00@37.00 


30.00@32.00 33.00@35.00 


38.00@41.00 
88.00@ 41.00 


40.00@42.00 
38.00@40.00 


38.00@41.00 
28.00@ 41.00 


35.00@39.00 


39.00@ 41.00 
38.00@40.00 


35.00@38.00 


None quoted 


None quoted 13.00@15.00 





13.00@15.00 





NEW YORK 


Aug. 2, 
WHOLESALE FRESH MEATS 
BEEF CUTS 
Western 
(Le.1. prices) 
Steer: 
Prime care., 7/800.$40.00@41.00 
Choice carc., 6/700. 39.00@40.00 
Choice carc., 7/800. 37.50@39.00 
Hinds., pr., 6/700.. 51.00@53.00 
Hinds., pr., 7/800... 50. 52.00 
Hinds., ch., 6/700.. 51.00@52.00 
Hinds., ch., 7/800.. 49.00@51 


BEEF CUTS 


(1.e¢.1. prices) 
Prime Steer: 
Hindqtrs., 600/800... 53.0@ 58.0 
Hindqtrs., 800/900... 51.0@ 52.0 
Rounds, flank off - 45.0@ 46.0 
Rounds, diamond bone, 


City 


a OEE Te 45.0@ 47.0 
Short loins, untrim.. 75.0@ 90.0 
Short lons, trim. 104.0@120.0 
Lo ee RS SES 13.0@ 14.0 
Ribs (7 bone cut).. 52.0@ 58. 
Arm Chucks ........ 0@ 30.0 
i Re ae 25.0@ 27.0 
PR ain ena pace wks 11.0@ 120. 
Foreqtrs. (Kosher) .. 30.0@ 32.0 
Arm Chucks (Kosher) 29.0@ 31.0 
9? 


Briskets (Kosher) .. 27.0@ 28.0 


Choice Steer: 








1955 
FANCY MEATS 
(le.1. prices) 

Lb. 

Veal breads, under 6 oz. 51 

2 Seer ++..45 @47 

he dnan oes euaneans 82 @84 

Beef livers, selected ..31 @32 

Beef kidneys ...... sare 12 

Oxtails, over % Ib. .... 10 

LAMBS 
(le. carcass prices) 
Olty 

Prime, 30/40 ........ $46.00@47.00 
Prime, 40/45 48.00@50.00 
Prime, 45/55 47.00@49.00 
Choice, 30/45 44.00@45.00 
Choice, 40/45 46.00@ 47.00 
Choice, 45/55 45.00@47.00 
Good, 30/40 38.00@40.00 
Good, 40/45 43.00@44.00 
Good, 45/55 «.» 42,00@45.00 
Good, SEA occ cccce None quoted 

Western 
Prime, 45/dn. ....... $44.00@45.00 
Prime, 45/55 ........ 45.00@47.00 
Prime, 55/65 ........ None quoted 
Choice, 45/dn. ....... 43.50@45.00 
Choice, 45/55 ....... 44.00@ 46.00 
Good,, all wts. ...... 40.00@ 42.00 


VEAL—SKIN OFF 


(1.e.1, carcass prices) 











Hindqtrs., 600/800... 52.0@ 56.0 

Hindgtrs., 800/900... 49.0@ 51.0 Western 

Rounds, flank off.... 43.0@ 44.5 Prime, 80/130 ....... $37.00@40.00 

Rounds, diamond bone Choice, 50/ 80 ....... 34.00@35.00 
GRE OF nc nccccusse 44.5@ 45 : Choice, 80/130 ....... 34.00@38.00 

Short loins, ——- - 74.0@ 80. Good, 50/ 80 ........ 28.00@30.00 

Short loins, trim. * $5:09110.0 Good, 80/130 ........ 30.00@32.00 

WORMS as alewincs Sods 13.0@ 14.0 Com’l. all wts. . 27.00@29.00 

Ribs (7 bone cut)... 45.0@ 52.0 

Arm Cheeks ........ 27.0@ 29.0 ' 

2 Ee 25.0@ 26.0 BUTCHER'S FAT 

PIRMO cp Wadadecnyces 11.0@ 12.0 Ged: fat: (OW) cs cece ee $1.50 

Foreqtrs. (Kosher) .. 28.0@ 30.0 roast. fat (EWE) ..cckcecs: 2.50 

Arm Chucks (Kosher) 27.0@ 28.0 Inedible suet (cwt.) ........ 2.75 

Briskets (Kosher) .. 26.0@ 27.0 Edible suet (cwt.) .........- 2.75 

HOGS: 

N. Y. MEAT SUPPLIES Week ended July 30... 43.345 

(Receipts reported by the USDA Week previous ........ 42,610 

Marketing Service week ended July SHEP: 

30, 1955 with Comparisons) Week ended July 30.... 40,802 
STEERS AND HEIFERS Carcasses Week previous ........ 47,705 
Week ended July 30... 9,052 COUNTRY DRESSED MEATS 

Week previous ........ 11,224 VEAL: 

cow: Week ended July 30.... 3,898 
Week ended July 30 1,882 Week previous ........ 3,569 
Week previous ........ 1,660 HORS: 

BULL: Week ended July 20.... 9 
Week ended July ¢ 442 Week previous ........ 91 
Week previous ........ 499 LAMB AND MUTTON: 

VEAL: Week ended July 30... 129 
Week ended July 30.... 7.767 Week previous ........ 139 
Week previous ........ 8,516 

LAMB: 

Week ended July 30.... 18,035 PHILA. FRESH MEATS 
Week previous ........ 17,749 Tuesday, Aug. 2, 1955 

ag Heth WESTERN DRESSED 
Week ended July 30.... 243 ove cancaan patie 
Week i .AAr 400 STEE Y SASS: vt. 

sith awe Oi: Choice, 500/700... .$39.00@41.00 
Week ended ‘July 30 3,800 Choice, 700/900 .... 37.00@40.00 
Week previous ........ 4,810 Poy 500/800 ..... 36.00@389.00 

POVK CUTS: Mast? : ‘ 
Week ended July 30.... 5a8,0n2 - Com/L all wts. -..... 27.0nq90.08 
Week previous ........ 828,100 , pai haggle i so as 

BFEF CUTR: VEAL (SKIN OFF): 

Week ended July 30.... 133,507 Choice, 90/110 .... 34.00@87.00 
bse fle 940°398 Choice, 110/150 .... 35.00@38.00 
riage saeco ee: ins ic Good, 50/ 80 ..... 30.00@32.00 

VFAL AND CALF CUTS: Good, 80/110 ..... 31. 33.00 
Week ended July 30.... 3,000 Good, 110/150 ..... 32.00@34.00 
Week previous ......... 3,000 LAMB: 

LAMB AND MUTTON: Prime, 30/45 ...... 45.00@48.00 
Week ended July 30.... 1,600 Prime, 45/55 ...... 5.00@48.00 
Week orevisee. . eo 15,212 Choice, 30/45 ...... 40.00@43.00 

BFEF CURED Choice, 45/55 ...... 42.00@44. 
Week ended July 30.... 12,493 Good, all wts. ..... 40.00@44.00 
Week previous ........ 17,993 MUTTON (EWE): 

PORK CURED AND SMOKED: Choice, 70/down - 17.00@20.00 
Week ended July 30.... 201.834 Good, 70/down 15.00@18.00 

; Me = ND PORK } Cig othe —_ LOCALLY DRESSED 
sARD AND PORK a1q STEER BEEF (Ip.): Choice Good 
Week ended July 11,316 a. 

Week previous 6.442 Hinds, 500/800... 47@52 46@49 
ea = y Hinds, 800/900... 49@5 S35 
Rounds, no flank. 45@49 42@45 

LOCAL SLAVONTER Hip rd., + flank. 44@48 42@44 

CATTLE: , B Full loin, untrim. 52@56 48@52 
Week ended July 30.... 12,006 Short loin, untrim. 68@75 56@62 
Week previous ......... 11,821 Ribs (7 bone) 46@50 44@47 

CALVES: Arm chucks ..... @30 26@28 
Week ended July 30.... 13,865 er ene 26@28 26@28 
Week previous ........ 14,200 Short plates 10@12 10@12 











PORK AND LARD 


eye Chicago and outside 





CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 
CASH PRICES 


(Carlot Basis, 
SKINNED HAMS 





Fresh or F.F.A. Frozen 
42 rs O°: PARA 
42% 2 Soe. 7, | Nee 2 
42% || eee 42 
Oe ksnesus tee eae 4344 
42 ones te Es ow cdicne 42 
re ee .. 36 

BE vetadar ce 22/2 





Se Sew keesed 24/26 . 
32. saecs Sasa. 
30 Lose me. oe OR. o.cee 30n 

Note—Regular Hams 244c under 
skinned 

PICNICS 

Fre osh or F.F.A. Frozen 
‘ Ree ccwsans set Oe 





6/8 
8/10 . ° 
; 10/12 eeieaice: a 

20n eee MME o0.40se6 
19%, @20... 8/ap, 2's in. 

FAT BACKS 
Fresh or Frozen Cured 
S1gn 9n 
9ign 9% 
914n 9, 
9%n 9%, 
10n 10 
1046n 10% 
104on 10% 
10%n - 10% 





Chicago Price 





Zone, Aug. 3, 1955) 


BELLIES 
Fresh or F.F.A 





ar ry 
an ae 23@ 23% 
GR. AMN. BELLIES D.8. BELLIES 





Clear 
20n 
20 
19 
16% 
14% 
14% 
Job Lot Car Lot 
Fresh Fresh 
39@40 Loins, und. 12 ..... 38 
37144@38 Loins, 12/16 
33 Loins, 16/20 
30% Loins, 20/up 
2814@29 Bost. Butts, 
27 Bost. Butts, 
Bost. Butts, 
27 Rar 27 @27% 
2 Ae, GPO. oc tices 4la 
8a 29 Sa Are 26 
20 Be, OPED on scccae 21 


OTHER CELLAR CUTS 


Fresh or Frozen Cured 
l4n Square Jowls ..... 14n 
0% @11 Jowl Butts, loose... 11n 
lin Jowl Butts, boxed.. unq. 





LARD FUTURES PRICES 












FRIDAY, JULY 29, 1955 
Open High Low Close 
Sep. 10.90 10.95 10.75 10.75 
-92%4 4 
Oct. 10. 10.77% 10.65 10.65b 
Nov. 10. 99 6 10.22% 10.10 10.10 
Dec. 10.50 10.52% 10.45 10.45b 
17% 
Jan. 10.50 10.55 10.50 10.55b 
Mar. 10.70 10.70 10.70 10.70a 
Sales: 3,880,000 Ibs 
Open interest at close Thurs., 


July 28: Sept. 627, Oct, 135, Nov 
183, De« 182, Jan. 30, and Mar 
4 lots 


MONDAY, AUG. 1, 1955 
Sep. 10.75 10.72% 10.37% 10.40 
-T7% 

Oct. 10.65 


10.65 10.37% 10.3744 


Nov. 10.12% 10.12% 9.92% 9.95 
Dec. 10.42% 10.42% = 10.27 wa 
Jan. 10.50 10.50 10.2 10 30b 
Mar. 10.65 10.65 10. sol 10.5242a 


Sales 6,680,000 Ibs. 
Open interest at close Fri., July 
29: Sept. 620, Oct. 141, Nov. 185 


Dec, 184, Jan. 31, and Mar, 6 lots 
TUESDAY. AUG. 2, 1955 
Sep. 10.35 10.55 10.32% 10.55 





Oct, 10.37% 10.50 10.27% 10.50a 
27%, 

Nov. 9.92% 10.10 9.90 10.10 

Dec. 10.25 10.25 10.20 10.32% 

Jan. 10.30 10.40 10.30 10.401 


Mar. 10.62% 10.62% 10.62 
Rales: 3.580.000 Ibs 
Open interest at close Mon., Ang 

1: Sept. 611, Oct. 143, Nov. 195 

Dec. 190, Jan. 32, and Mar. 7 lots 


WEDNESDAY, AUG. 3, 1955 


% 10.624ea 


Sep. 10.65 10.65 10.55 10.60b 
Oct. 10.55 10.55 10.50 10.50b 
Nov. 10.12% 10.15 10.05 10.15 
Dec. 10.32% 10.40 10.30 10.404 
Jan 10.45b 
Mar 10.60b 


Sales: 2,120,000 Ibs 
Ope n interest at close Tues., Aug 
2: Sept. 610, Oct. 147, Nov. 196 
Dec. 196, Jan. 33, and Mar. 8 lots 


THURSDAY, AUG. 4, 1955 
Sep 10.62% 10.62% 10.42% 10 45b 
Oct, 10.50 10.50 
Nov. 10.20 10.20 94 
Dec. 10.45 1045 10.25 
Jan, 10.37% 10.37% 10.35 
Mar. 10460 10.60 10.55 

Bales: 2,000,000 Ibs 

Open interest at close, Wed. A 
3 Sept 610, Oct 150 Nov 
Dee. 193, Jan. 33, and Mar. 8 lots 
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CHGO. FRESH PORK AND 
PORK PRODUCTS 


Aug. 2, 1955 

(Le.1, ied 
Hams, skinned, 10/12 431% 
Hames, skinned, 12/14.... 413, 
Hams, skinned, 14/16... 44 
Picnics, °4/6 Ibs., loose 27 
Picnics, 6/8 Ibs. ...... 26 

(Job Lot) 

Pork loins, bon'ls, 100's.64 @65 
Shoulders, 16/dn., loose. 
Verk livers as thane 46 ae eu 
Tenderloins, fresh, 10's. .73 “@715 
Neck bones, bbis. ... 9 @10 
Ears, 30's biebes 10 
Snouts, lean in, 1009's - 6%@ TFT 
ae I Gee eer 5 @6 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 
‘To Sausage Manufacturers in 
job lots only) 
Pork trim., reg. 40% 
bbls ‘ A 14 
Pork trim.. guar. 50% 
RR ee 15% @16 
Pork trim... 80% le an, 
bbls 25 


eeereees ° ~~ 
Pork trim. 95% lean, 

ER ra erry . 381% 
Pork he ad | ae 21 
Pork cheek meat, trim., 

bbs 4 alo vob oechuaed 27 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 

NOs -ab5 5.6 cata caeie $13.25 
Refined lard, 50-lb. cartons 

C.6:0,. GEOG ia bic ccare 13.25 
Kettle rend., tierces, f.o0.b. 

GCOS _ on orscces 14.25 
Leaf, kettle rend., tie! re ces, 

f.o.b. Chicago ..... ; 14,25 
Lard, flakes ... 16.62% 
Neutral tie rces, ob. 


Chicago 


16.62%, 
Standard shorte ning 
N (del,) 


Hydro, ehciten N. & 8. 21, "15 


WEEK'S LARD PRICES 


P.8. or PS. or Ref. in 
Dry Dry 50-1h 
Rend. Cash Rend tins 
(Tierces) Loose (Open 
(Open 
(Bd, Trade) Mkt.) Mit.) 
July 20..10.75n 9.87% 
July 30..16.75n 9.87 yn 
Aug. 1 14.40n Y.STYa 
Aug 2 10.55n 9'%4a9% 
Aug. 3 10.6244n 9.500 
Aug. 4 10.50n 9% aYion 12,00n 





@i4% 





LIGHT HOGS IN PLUS COLUMN THIS WEEK 


(Chicago costs and credits, Tuesday of this week) 


Live hogs costs, receding at a faster pace than pork 
prices, brought about decidedly better cut-out values on 
the animals this week. Light hogs, which have sold below 
mediumweights the past couple weeks, returned once 
again to the plus column, 


—180-220 lbs.— —220-240 lbs.— —240-270 lbs.— 











Value Value Value 
per per cwt. per per cwt. per per cwt, 
ewt. fin. ewt. fin. ewt. fin. 
alive yield alive yield alive yield 
AGE CBOE oc disdain nese $11.33 $16.59 $10.97 $15.75 $10.52 $15.02 
Pet. Cuts, ard. os 5s. 6.55 4.56 6.58 4.40 6.19 
Ribs, trimms., ete. 2.54 1.49 2.13 1.37 1.95 
Cost of hogs .......... $16.00 $15. ~ 
Condemnation loss 02 
Handling, overhead 1.22 2. 33 
TOTAL OOGT io ncisscs $17. 03 $24.86 $17.24 $24.80 $17.24 $24.44 
TORAL: VALU .. .6cces 17.57 25.68 17.02 24.46 16.29 23.18 
Cutting margin ..... +$ 54 +$ .82 $ .22 $ .34 —$ .93 —$1.26 
Margin last week .. 6 — 26 —1. Tee 1.52 — 1.36 — 1.89 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles San Francisco No. hg 
Aug. 2 Aug. 2 Aug. 





FRESH PORK (Carcass): (Packer Style) (Shipper Style) (Shipper Style) 
of “ae None quoted $32.00@34.00 None quoted 
BOO-4G0 TOR. 3 ieiccscass $29.00@31.50 30.00@32.00 $29.00@30.00 
FRESH PORK CUTS No. 1: 
LOINS: 
ba EP OePee 42.00@ 46.00 50.00@52.00 49.00@52.00 
a ae” RES Sires 42.00@46.00 48.00@50.00 49.00@52.00 
Be: GOR. se wnicwaces 42.00@ 46.00 45.00@50.00 47.00@50.00 
PICNICS: (Smoked) (Smoked) (Smoked) 
4-8 Ibs. .....0.c0eee+ 20.00@34.00 36.00@58.00 35.00@39.00 
HAMS, Skinned: 
_ PA ere 47.00@54.00 55.00@58.00 52.00@55.00 
ROME SEM. Sb.b vw 8axduiey 47.00@54.00 53.00@55.00 50.00@54.00 
BACON, “‘Dry"’ Cure No. 1: 
i Ad... EE LORE Coe 40.00@48.00 50.00@54.00 48.00@53.00 
ye ae -..+ 37.00@45.00 16.00@50.00 44.00@49.00 
ee | ee ear 36.00@43.00 44.00@48.00 10.00@44.00 
LARD. Refined: 
re 15.50@17.00 19.00@ 20.00 15.50@18.00 
50-lw. cartons & cans.. 14.50@16.50 18.00@19.00 None quoted 
pe ee ee re 13.75@16.00 16.00@19.00 14.00@17.00 





N.Y. FRESH PORK CUTS 
Aug. 2, 1955 
(1.¢.1, prices) 


PHILA. FRESH PORK 


Aug. 2, 1955 





Pes me sat oad, ie WESTERN DRESSED 
Pork Boas, Bie. .-0% 4 > - arene are] ‘ ° 
Pork loins) 12/16..... 39. 4 PORK CUTS—U.S. 1-3, Lb.: 
Hams, sknd., 10/14 .. Regular loins, /12 43@45 
Boston butts, ee 32.00@35. 00 Regular loins, 12/16 .. 42@44 
Spareribs, 3/down 43.00@46.00 Regular loins, 16/20 .. 36@38 
Pork trim., regular... 28. Butts, Boston, 4/8 .. 388@35 
Pork trim., spec. 80% 44.00 Spareribs, 3/down . 46@48 
City 7 : 
Hams, sknd., 10/14...$46.00@48.00 LOCALLY DRESSED 
Pork loins, 8/12 43.00@46.00 U.S, 1-3, Lb. 
Pork loins, 12/14 -. 42.00@45.00 Pork loins, 8/10 466 
y as ¢ ’ / : ey 249 
Picnics, 4/8 ......... 32.00@36.00 pork joins, 10/12 || "* 4e@49 
Boston butts, 4/8 .... 32.00@38.00 Pork loins. 12/16 45@47 
Spareribs, 3/down .... 44.00@48.00 — spareribs,’ 3/dn. . @4aT 
Sk. hams, 10/12 .. 48@51 
N.Y. DRESSED HOGS Sk. hams, 12/14 . 48@51 
(Le.1. prices) Bost. butts, 4/8 33@36 
(Heads on, leaf fat in) 
ae Se $27.00@30.00 


HOG-CORN RATIOS 


The hog-corn ratio for 
barrows and gilts at Chi- 
cago for the week ended 
July 30, 1955, was 11.5. 


75 to 100 Ibs. 
100 to 125 Ibs. 
125 to 150 Ibs. 


Shee 27.00 30.00 
seeees 27,00@30.00 
sa neas 27.00@30,00 
CHGO. WHOLESALE 
SMOKED MEATS 


Aug. 2, 1955 


Hams, skinned, 14/16 Ibs., i nyt compare od with 
EOE Oar no the 
Hams, skinned, 14/16 Ibs., ratio for the pre- 
rendy-to-eat, wrapped | ceding week and 13.3 a 
Hams, skinned, 16/18 Ibs., ° 
SS" Gah eepenineriih n2 year ago. These ratios were 
Hams. skinned, 16/18 Ibs., “ ‘ > act 
aiaint wedaned mm calculated on the basis of 
Bacon, fancy, trimmed, I 7@ ro selly 
its, frac , zimmed No, 1 yellow corn selling at 
wrapped |....... ee 37%  $1.464, $1.462 and $1.633 
Bacon, fancy, sq, cut, seed ° ° 
less, 12/14 lbs., wrapped 37 per bu. in the three periods, 
Bacon, No, 1 sliced, 1-lb., err . 
epen faced layers .... 50 respe c tively ° 


THE NATIONAL PROVISIONER 
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OLD PLANTATION SEASONINGS 


ss 


PACKING COMPANY, INC. 











see That TEMPERATURE 
7] atthe Right point wel RO PO L] TAN 





with a 
POWERS FATS, OILS & SYRUPS CO., INC. 
No. ll 137 12TH STREET + JERSEY CITY, NEW JERSEY 


Self- Operating 
REGULATOR 


Simplest, Reliable Control 
made for water heaters, in- 
dustrial processes, heat ex- 
changers, air compressors. 


| BETTER CONTROL se 
o> em eer _ WE OFFER DELIVERED TO YOUR DOOR 
‘ . ee 





Powers bellows has | 


50% more power | Gi Z a Lid 
than used in major- imei wu Y 











ce — ity of regulators. | 
Weeeewemem Durable 2-ply bel- Oleo Oils Coconut Oil 
snes outlast ordi- Soya Bean Oil Cottonseed Salad Oil 
nary single-ply type. Valve stem lu ricator with silicone Pure Lard and Edible Tallow 
grease aids easy movement of highly polished stainless 
steel valve stem and reduces drying out of packing. Fully or partially Hydrogenated and/or Deodorized. All Fats and 
Better control results from Powers power- Oils are processed exclusively through Girdler equipment. 
ful bellows and minimum of valve stem . ee : 
friction. Write for Bulletin 329. (c38) Daily or weekly Deliveries made at your convenience. 
THE POWERS REGULATOR C0 Fleet of 16 stainless steel tanks are always at your service! 
: J City Telephone: JOurnal Sq. 2-3232 
Skokie, Ill., © Offices in 60 Cities © See Your Phone Book For Quotations < rans Mery Ren cng w wrth 2-7778 
CALL | Jersey City Teletype: JERSEY CITY 114 


Over 60 Years of Automatic Temperature 














For REDUCING 
PACKING HOUSE 
_ BY-PRODUCTS 


t has enjoyed an enviable 
reputation in ‘the Meat Packing and Rendering 
Industries for well over 50 years. Builders of 
Swing Hammer Grinders, Cage Disintegrators, 
Vibrating Screens, Crushers, Hashers — also com- 
plete self-contained Crushing, Grinding, and 


Screening Units. Capacities 1 to 20 tons per hour. Mi! i E 5 
Builders of Dependable Machinery Since 1834 


STEDMAN FOUNDRY & MACHINE COMPANY. INC. 


Subsidiary of United € ee y 










TEDMAN 





















General Gitiee & Works: MUROEA. imbtL aE 
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BY-PRODUCTS ...FATS AND OILS 





BY-PRODUCTS MARKET 


BLOOD 
Wednesday, Aug. 3, 1955 


Unground, per unit of ammonia Unit 
| EE a myer aaa *5.50@5.75 


DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose: 


EME wal P palntneg b.0as0 be uvinccee *6.50n 
BE NG tie Bc one bis dine cob vey 6 0.0cdle *6.25n 
NE. SLUM. Sib beic'mccnvcen tanec *5.75@6.00n 
Liquid stick, tank cars .......... *2.50n 


PACKINGHOUSE FEEDS 
Carlots per ton 
50% meat, bone scraps, bagged.$75.00@ 82.50 
50% meat, bone scraps, bulk... 72.50@ 80.00 
55% meat scraps, bagged ...... 92.00 
60% digester tankage, bagged... 82.50@ 85.00 
60% digester tankage, bulk 80.00@ 82.50 


80% blood meal, bagged ....... 110.00@130.00 
70% steamed bone meal, bagged 
SOROS. DOOD.) 0-00 sine e onde 85.00 
60% steamed bone meal, bagged. 70.00n 
FERTILIZER MATERIALS 
High grade tankage, ground, 
gS a ee 4.50 
Hoof meal, per unit ammonia .......5.75@6.00 
DRY RENDERED TANKAGE 
Low test, per unit prot. ........... *1.35@1.40n 
Med. test, per unit prot. ........... *1.30 
High test, per unit prot. .......... *1.25 


GELATINE AND GLUE STOCKS 
Per cwt 
Calf trimmings (limed) .......... 1.35@ 1.50 
Hide trimmings (green salted) .... 6.00@ 7.00n 
Cattle jaws, scraps, and knuckles, 
Se UN id bw bine a.-8 9 -0:0:0'0 9 0 5 sie 5500010 «WOKE ROO 
Pig skin scraps and trimmings .... 5.00 


ANIMAL HAIR 
Winter coil dried, per ton ...... *125.00@135.00 
Summer coil dried, per ton ...... *60.00@ 65.00 
Cattle switches, per piece ...... 3%@5 
Winter processed, gray, Ib. .... 19@20 
Summer processed, gray, lb. .... 12@12% 


n—nominal. a—asked, *Quoted delivered. 





TALLOWS and GREASES 


Wednesday, July 3, 1955 











The inedible fats market registered 
no material change late last week, as 
buying inquiry was prevalent, basis 
T'ac, Chicago bleachable fancy tallow. 
Several tanks of the all hog choice 
white grease sold at 84c, delivered 
New York. A few tanks of edible 
tallow sold at 8%c, Chicago basis. 
Bleachable fancy tallow was bid at 
8c, c.a.f. East. In moderate trade on 
Friday, B-white grease sold at 6%4c 
and yellow grease at 6%c, all c.a.f. 
Chicago. 

Bleachable fancy tallow traded at 
7T%4@T7%c, c.a.f. New York. The not 
all hog choice white grease was bid 
at 7¥4c, Chicago, but held “4c higher. 
Best bid on bleachable fancy tallow 
was at 7%c, Chicago. Edible tallow 
was available at 8%c, Chicago basis. 
The all hog choice white grease was 
bid at 8%sc, c.a.f. East, but held at 
8c. Two tanks of bleachable fancy 
tallow sold at 744c, c.a.f. Chicago. 

On Monday, several tanks of reg- 
ular production bleachable fancy tal- 


low sold at 7%4c, delivered New York, 
Good packer production was held at 
8c, with indications of 7%c around. 
Bleachable fancy tallow was bid at 
7T%c, Chicago, and held at 7%c. All 
hog choice white grease was bid at 
8c, c.a.f. East, and held at 83s@842c. 
A couple of tanks of edible tallow 
changed hands at 8%c, Chicago basis, 

Bleachable fancy tallow was avail- 
able on Tuesday at 7'2c, Chicago, and 
bid %5@*c lower. No. 1 tallow and 
special tallow traded Ysc down at 6%c 
and 6%c, Chicago, respectively. A 
few tanks of the all hog choice white 
grease sold at 8%sc, c.a.f. New York. 
Edible tallow was offered at 8c, f.o.b. 
River, equal to 8%c, Chicago basis. 
Bleachable fancy tallow was bid at 
734c, delivered East, but held at 8c. 
Yellow grease bid at 6%c, Chicago, 
and held at 6%c. 

Although fractional lower bids were 
submitted on bleachable fancy tallow 
at midweek, sellers were persistent in 
asking steady price of 7c, Chicago. 
All hog choice white grease sold at 
8%c, delivered New York, for ship- 
ment last-half September, and a few 
tanks sold at 8%sc, same destination, 





c 





DARLING & COMPANY 


74 Years of Successful Service 


To 


Slaughter Houses, Wholesale & Retail Markets and Locker Plants 


v Daily Pick-ups and Prompt Removal of All Inedible Material, Including 
Hides and Calf Skins and Cracklings 


¢ Greater Cleanliness In and Around Your Plant 
v7 A Staff of Trained Men to Help You with Your Problems 


v Whatever Your Problems May Be, Call DARLING & COMPANY 


‘ 








Phone: YArds 7-3000 





Phone: WArwick 8-7400 Phone: ONtario 1-9000 


OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


CHICAGO | DETROIT | CLEVELAND | CINCINNATI | BUFFALO | 
4201 Se. Ashiand P.O. Box 2329 P.O. Box 2218 Lockland Station P.O. Box #5 
Chicago 9, MAIN POST OFFICE Brooklyn Station Cincinnati Station "A" 
Ilinois Dearborn, Michigan 


Cleveland 9, Ohio 


Ohio 
Phone: VAlley 2726 


Buffalo 6, New York 
Phone: Filmore 0655 
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for prompt shipment. Several tanks of 
hard body bleachable fancy tallow 
traded at 7%, c.a.f. East. Some edible 
tallow sold at 8%c, Chicago basis. 


TALLOWS: Wednesday’s quota- 
tions: edible tallow, 8%c; original 


tallow, 7%4c; bleachable fancy tallow, 
Tac; prime tallow, 7%c; special tal- 
low, 6%c; No. 1 tallow, 65%c; and No. 
2 tallow, 6c. 

GREASES: Wednesday’s quota- 
tions: the not all hog choice white 
grease, 742c; B-White grease, 6%4c; 
yellow grease, 64c; house grease, 
6%4c; and brown grease, 53%4@6c. The 
all hog choice white grease was 
quoted at 8%%c, c.a.f. East. 


EASTERN BY-PRODUCTS 

New York, Aug. 3, 1955 

Dried blood was quoted Wednes- 

day at $5.50 per unit of ammonia. 

Low test wet rendered tankage was 

listed at $5.25 per unit of ammonia 

and dry rendered tankage was priced 
at $1.20 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, JULY 29, 1955 


Prev. 

Open High Low Close close 

Sept. ... 14.44b Pe eos 14.44 14.45 
Oct. .... 14.050. .... coce | «=«SOD «656.000 
“ree eee ese 13.90 13.95b 
Jan, 13.90b esas oe 13.92b 13.98b 








Mar. 13.83b 13.78b 13.86 
May 1 13.71b 13.78b 
July 138. 13.55b 13.65b 
Sales St 26 lots. 
MONDAY, AUG. 1, 1955 
Sept. ... 14.35b 14.42 14.38 14.32b 14.44 
Oct. .... 318.98b aha 13.96b 14.00 
Dec. .... 13.85b 1: 3. 90 13.90 13.86b 13.90 
Jan. .... 13.95b 13.88 13.88 13.88 13.92b 
Mar. .... 13.74b 13.85 13.80 13.77b 13.78b 
May .... 13.68b na ae 13.64b 13.71b 
July .... 18.55b 13.51b 13.55b 


Sales: 9 lots. 
TUESDAY, AUG. 2, 1955 


Sept. ... 14.32 14.35 14.32 14.50b 14.32 

Oct. .... 13.90b 14.18 13.96 14.15b 13.96b 
Dec. .... 13.78b 14.00 14.00 14.04b 13.86b 
Sel a situa 14.07b 13.88 

Mar. .... 13.72b 13.98 13.80 18.98 18.77b 
May .... 13.58b 13.85 13.67 18.85 13.64b 
eee. | ee 13.72b 13.51b 


Sales: 81 lots. 
WEDNESDAY, AUG. 3, 1955 


Sept. ... 14.45b 14.75 14.65 14.71b 14.50b 
Oct. .... 14.10b 14.84 14,30 14.81b 14.15b 
Dec. .... 14,00b 14.28 14.12 14,22 14.04b 
Jan. .... 14.02b 14.25 14.25 14.25 14.07 
Mar. .... 18.90b 14.14 14.05 14.18 13.98 
May .... 13.80b 14.08 13.99 14.08b 18.85 
July .... 13.70b Sauk an 13.85b 13.72b 


Sales: 75 lots, 


VEGETABLE OILS 


Wednesday, Aug. 3, 1955 
Crude cottonseed oil, carlots, f.o.b 


at. as diss dig ean cane echias whee 12% @12 on 

ROGUE 6 00s sveseensudiete tetas 

vi RS TOO Or RE. 12%@ 12% n 
Corn oil in tanks, f.o.b. mills ...... 3pd 
Peanut oil, f.o.b. mills oe 17%pd 
Soybean oil, f.o.b. mills .......... 11%pd 


Coconut oil, f.o.b. Pacific Coast 


-10% @11n 
Cottonseed foots: 


Midwest and West Coast ........ 1%@ 1% 
|| renee, Orn erg ba eS a P 1%@ 1% 
Wednesday, Aug. 3, 1955 
White domestic vegetable ............000000e 26 
Yellow quarters Se aie ad 0 08esch aud CRW on bs Ge 28 
Sere CU DONS Boos. ovis cun teadeeckas os 24 
WECGT CHUUMOE PAGREY cocks ccccsccccceces 23 
(F.0.B. Chicago) 

Lb. 


Prime oleo stearine (slack barrels).... 9@ 9% 
Extra oleo oil (drums) ............... 13%@14 


pd—paid, n—-nominal. b—bid. a—asked. 
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HIDES AND SKINS 





Hide prices advance on most selec- 

tions in active trade—Small packer 

hide market dull in midwest, as was 

the country hide market—River kip 

sold steady—Shearlings steady to 
higher. 


CHICAGO 


PACKER HIDES: All selections on 
the hide list were bid at steady levels 
Monday, which indicated a firm tone, 
but no sales were made early. Late in 
the day, a 4c advance was registered 
on branded steers and butts brought 
lle and Colorados 10%c. 

The advance paid on branded steers 
Monday, had an effect on the market 
Tuesday, when some selections moved 
at prices over the previous week’s 
levels. Dealers reportedly purchased 
the bulk of hides, as tanners held off. 
Involved in the activity were River 
and Northern heavy native steers at 
13%c, Northern and River light native 
steers at 14%2c, River heavy native 
cows at 12%c and River light native 
cows at 13%c. St. Paul heavy native 
cows were offered at 13c and St. 
Louis and Chicago production at 
13%c, but went untraded. Northern 
light native cows were offered at 13c. 

Hides continued to trade higher at 
midweek on some selections, while 
others were steady with Tuesday’s 
levels. Light native steers sold at 14%c 
and 15c; heavy native steers at 13%c 
and 14c, butts at llc and Colorados 
at 10%c, and branded cows at Ile 
and 114c. An unusual aspect devel- 
oped when both heavy and light na- 
tive cows sold at 13c and 13%c. No 
trading of ex-light native or light and 
ex-light branded steers was reported 
up to midweek. 

SMALL PACKER AND COUN- 
TRY HIDES: Although there was re- 
ported movement of small packer 
48@52-lb. average hides at 11@11%c 
in the Midwest, these sales were un- 
confirmed. Most trade sources con- 
sidered the market for this average 
nominally unchanged from the pre- 
vious week. Some 58@60-Ib. average 
hides sold at 11%c, 12c and 12%c at 
mideastern locations. The 60-lb. av- 
erage in the Midwest was nominal at 
9%@10c. The country hide market 
continued dull, with straight locker 
butchers, 50-lb. average, quoted nom- 
inally at 8c. Renderers were also 
nominal at 7c. 

CALFSKINS: No trading of calf- 
skins reported. River kip sold at mid- 
week at 3lc. Overweights were nom- 
inal at 30c. Late midweek trading of 
St. Louis heavy calf at 42%c, and 


River and small plant heavy and light 
calfskins brought 42%c and 47}4c, 
respectively. 

SHEEPSKINS: A car of shearlings 
reportedly sold at 2.35 on No. 1’s, 1.55 
on No. 2’s and .55 on the No. 3’s. 
Another car of No. 1 shearlings, in- 
cluding fall clips sold at 2.40 and 
3.00. A car of shearlings, No. 2’s and 
No, 3’s sold at 1.60 and .60. Dry 
pelts sold at 23c and choice lots 
brought 25c. A car of pickled skins 
sold at 9.75 on lambs, and another 
car of lambs brought 10.00. Later 
offerings of lambs were priced at 


$10.00 and sheep at 11.00. 
CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Cor. Week 
Aug. 3, 1955 1954 
Hvy. Nat. steers ..... 13%@14 12 @12%n 
Lt. Nat. steers ....... 14%@14 14 @14% 
Hvy. Tex. steers ...... 11 10 
a eee 1444n 1344n 
Butt brnd. steers ..... 11 10 
CRs MN bc cscs s wine 2 10% 11 @11%n 
Branded cows ......... 11 @11% #=11 @i1il%n 
Hvy. Nat. cows ...... 13 @13% 13 @14 
Lt. Nat. cows soeee-Ld @IBY 14 
OM ee es 9 @ 9% 9 @ 9%n 
Branded bulls ......... 8 @ 8% 8 @ 8ton 
Calfskins, 
Se 3 | See 474on 40n 
MIMI 55: <0 Rte ited 52%4n 40n 
Kips, Nor., nat., 15/25. 3in 25n 


SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and over .... 


9% @10n 814@ 9n 


OP ME cea chess awes 114%,@12n 10%%4n 
SMALL PACKER SKINS 
Calfskins, all wts. ....-28@30n 28n 
oe eee ee 18@19n 17n 
SHEEPSKINS 


Packer shearlings, 

Cp ieiereeippere 2.08 
Dry Pelts . 23@ 24 

Horsehides, - 8.00@8.50n 


Untrim. -0@9 00 
N.Y. HIDE FUTURES 
FRIDAY, JULY 29, 1955 
Open High Low Close 

Oct. ... 11.60b 11.92 11.71 _ 80a 
Jan. ... 12.20b 12.55 12.30 2 
Apr. ... 12.75b 13. 08 13.00 2. $8>- 98a 
July ... 13.26b oar 13.43b- 50a 
Oct. ... Ite 13.95 13.95 13.95 
Jan. ... 14.21b eens aie 14.40b- 55a 


Sales: 28 lots. 


MONDAY, AUG. 1, 1955 






Oe. 1. Hae 12.00 11.75 
Jan. ... 12,40b 12.57 12.35 
Apr. ... 12.98b ay 
July . 1 RAL 13.55 - 60 
Oct. oi” 14.07 14.00 14.07 
Jan aa cane ra 14.50 - 60 

Sales: 55 “tots. 

TUESDAY, AUG. 2, 1955 

Oct. 12.05b 12,13 12.03 12.03 
Jan 12.70 12.73 12.63 12.63 
Apr. ... 13.15b ea saa 13.10b- 20a 
July . 13.65b ie owe 13.60b- 70a 
Oct. ... 14.15b 14.18 14.18 14.10b- = 20a 
Jan, ... 14.50b 14.55 14.55 14.53b- 65a 


Sales: 26 lots. 


WEDNESDAY, AUG. 3, 1955 





Oct -«+ 11,95b 12.02 11.91 12.00 

Jan. ... 13.00b wad auce 12.56b- 6la 
Apr. ... 12.55b sina aie 13.10b- 15a 
July ... 13.50b ion heat 13.60b- 65a 
Oct. ... 18.50b eee ence 14.10b- 15a 
Jan. ... 14.45b weed aa xe 14.53b- 65a 


Sales: 30 lots. 


THURSDAY, AUG. 4, 1955 


Oct. ... 11.90b 11.92 11.85 11.84b- 86a 
Jan, ... 12.05b 12.45 12.45 12.43b- 

Apr. ... 13.00b ali wa 12.97b-13.05a 
July ... 18.50b +. 47b- SSa 
Oct 14.00b 13.97b-14. 25a 
Jan, 14.45b 14.40b- 0a 


Sales: 17 Lots, 
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when 


GREASE 


goes looking for 


TROUBLE 


If waste grease is permitted to go down the drain and into 
pipe lines in your plant . . . you are inviting TROUBLE . . . and 
expensive repairs! The way to prevent this is to install the 
JOSAM “JH" Grease Interceptor, Meat packing and food pro- 
cessing plants are finding this interceptor an easy, profitable 
way to collect and dispose of grease and fats. Why lose this 
valuable grease? Why risk citation by your local health authori- 
ties for violating ordinances forbidding dumping of hazardous 
waste matter? 


eliminate grease problems with 
Serves SH 


GREASE INTERCEPTORS 


DRAWS OFF 
GREASE 


AUTOMATICALLY 


at the 


furn of a valve 


The JOSAM “‘JH" Grease Interceptor draws off intercepted 
grease to a convenient storage container at the turn of a valve. 
You never need to remove cover. Grease flows out of draw-off 
nozzle — no odor, no mess, no inconvenience! Intercepts over 
95% of grease in waste water — prevents pipe lines from 
clogging. Find out how hundreds of food processing and pack- 
ing plants throughout the U. S. are eliminating trouble while 
turning waste grease into profits — send coupon below today! 


JOSAM MANUFACTURING COMPANY 
bept. NP © Michigan City, Indi 





Please send copy of literature on 
Josam Grease Interceptors 
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Quality Shipments 
for Quality Meats 


with SAFEWAY 





CHICAGO 

FORT DODGE 
OMAHA 
COUNCIL BLUFFS 
KANSAS CITY 
ST. LOUIS 
CLEVELAND 
BUFFALO 

| check these SOUTH KEARNEY 


| SAFEWAY features TT 


Serving you from 


strategically located 


| terminals we 


1. Serving the Perishable Food Industry exclusively! 
2. All equipment designed for refrigerated shipments only! 
. Wide network of check-in stations permits in-transit diversions! 


4. Instant teletype communication between all terminals! 





5. Strategically located terminals . . . East, Central and West! 


. Complete insurance coverage . . . liability, property, cargo! 
7. Sound, dependable financial responsibility! 


8. Experience . . . better service to both shippers and receivers! 


9. SAFEWAY means safety en route . . . meats safe on arrival! 


“Ship the SAFEWAY!" 





SAFEWAY 








TRUCK LINES, INC. 


Main office: 
4625 West 55th St. * 





Chicago 32, Illinois 
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LIVESTOCK MARKETS ...Weekly Review 





Alabama Beef Cattle Make 
Strong Gains In Few Years 


During the past few years the beef 
cattle industry has become an impor- 
tant factor in Alabama’s agriculture, 
according to a report by the Alabama 
Cattlemen’s Association. Since 1940 
the income from the sale of beef cat- 
tle has increased from $7,600,000 to 
more than $51,000,000 in 1954. Dur- 
ing the same period beef cattle num- 
bers increased 125 per cent. 

Since 1949 Alabama has led the 
nation in the percentage increase in 
cattle numbers, from 1,137,000 head 
that year to 1,804,000 head in 1955— 
an increase of 58.7 per cent. Missis- 
sippi ranked next in gain with 46.7 
per cent. 

The growth of the Alabama Cattle- 
men’s Association has paralled the 
growth of the cattle industry in Ala- 
bama. Organized in 1944, the associa- 
tion has grown from some 40 mem- 
bers to more than 4,000 in 1955. 

County associations throughout the 
state have been active in the promo- 
tion and development of the beef cat- 
tle industry. Through the promotion 
of shows, tours, demonstrations and 
educational meetings, cattlemen of 


Alabama are being kept abreast of 


better cattle production methods. 

During the past two years the as- 
sociation has conducted an extensive 
“Eat More Beef” program which has 
meant much to the industry, execu- 
tive secretary E. H. Wilson said. 

ST. LOUIS HOGS IN JULY 

Hog receipts, weights and range 
of prices at the St. Louis NSY were 
reported by H. L. Sparks & Co. 


-= July - 

1955 1954 
Hogs received ............ 154,873 151,213 
Highest top price ........ $20.50 $25.60 
Lowest top price ........ 17.00 22.50 
BVOTGGC PRICE 2... 0 ccccce 17.86 23.19 
Average weight, Ibs. .... 208 212 


Heat Increases Hog Losses; 
Slows Gains, Study Shows 


Hogs often die of heat prostration 
when temperatures approach 100 de- 
grees, according to an Ohio State 
University extension swine specialist. 
In addition to death losses, there is a 
costly reduction in rate of weight 
gains when temperatures get as high 
as 90 degrees, he adds. Transit losses 
are also greater during hot weather. 

California researchers found that 
200-Ib. hogs gain most efficiently at 
60-degree temperatures. At 68 de- 
grees, 200-Ib. hogs ate four pounds of 
feed to make a pound of gain. At $0 
degrees, it took five pounds of feed 
and at 91 degrees it took 12 pounds 
of feed for a pound of gain. 


Sonora Cattlemen May 
Import Stock from U. S. 


Manuel Torres, jr., president, Re- 
gional Cattlemen’s Association of 
Hermosillo, Sonora, Mexico, reports 
his association is interested in im- 
porting from the U. S. about 100,000 
heifers and 10,000 bulls. Purpose is 
to improve the quality of cattle in 
the Mexican state. The Mexican gov- 
ernment has offered to help the 
financing and there is some assistance 
planned by U. S. Banks. 


HOG WEIGHTS AND COSTS 

Average costs and weights of bar- 
rows and gilts at eight markets during 
June, 1955, with comparisons: 


BARROWS AVERAGE 
AND GILTS WTS. (LBS.) 


June June June June 
Pree ere $19.51 $24.02 235, 243 
Kansas City ..... 19.58 24.35 224 230 
GQORGRA <necsccccdns 19,32 23.99 33 241 
st. Louis Nat'l 
Stock Yards .... 20.01 24.81 214 222 
Bt. FONGGE sé vcisass 19.46 24.39 220 228 
7. | ea 19.09 23.10 225 240 
Stewx City 2. cscs 19.33 23.66 231 246 
{ndianapolis ...... 20.09 24.90 221 224 


Barley Good Livestock Feed, 
Says U. of Ill. Agriculturist 


Barley will be an important feed 
grain in the 1954 Illinois drouth area 
because much of it was seeded to pro- 
duce a quick feed crop in the opin- 
ion of the University of Illinois agri- 
culturists. It makes an excellent feed 
for beef cattle when it is coarsely 
ground or rolled. 

Cattle will gain about the same on 
straight barley as on straight corn, 
but they usually do not bring quite 
as high a price as corn-fed cattle. 
When ground, barley is about 90 
per cent as valuable as corn, pound 
for pound, it was pointed out. 

For swine, barley is about 85 per 
cent as valuable as corn. It contains 
about 2 per cent more digestible 
protein than corn, but requires me- 
dium-fine grinding. Hogs will usually 
not gain so rapidly on barley as on 
corn, and because of the hulls they 
will require more feed per 100 Ibs. of 
gain. 

Canadians calculate the comparative 
value of live hogs on the basis of 
barley. Because, due to climate, the 
country is not adaptable to corn- 
raising, barley is used as a hog feed 
and the cost of the number of bu. it 
takes to equal the value of 100 Ibs. 
of hog determines the hog-barley ratio 
in Canada. When the hog-corn ratio 
was 12.5 Chicago basis for the week 
ended July 16, the hog-barley ratio 
in Canada was 19.3, basis Winnipeg. 


Carl Jorden Retires 

Carl Jorden, veteran of 51 years 
service with the Record Stockman, 
Denver, and since 1928 market edi- 
tor of the livestock publication, retired 
August 1. His many friends at the 
Denver Stockyards presented him with 
farewell gifts. 
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VITA-CURAID 


Combination of scientifically blended phosphates 


Instant Solubility » Safest Performance: Economical 


stSP 


19 VESTRY ST.,NEW YORK 13 WOrth 4.5682 @ 98 TYCOS DR., TORONTO, CANADA § RUsselt 1.0751 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Aug. 2, were reported by the Agricultural Marketing 


Service, 


Livestock Division, 
St. L. N.S. Yds, 


HOGS (Includes Bulk of Sales): 


BARROWS & GILTS: 
U.S. No. 1-3: 
120-140 Ibs. 

140-160 Ibs... 
160-180 Ibs.. 


-$11.75-13.00 
13.00-14.50 





180-200 Ibs.. 
200-220 Ibs.. 


pred Ibs. . 





300-330 Ibs. 


None a. 


330-360 Ibs.. None qtd. 
Medium: 

160-200 Ibs.. None qtd. 
SOWS: 

Choice: 

270-300 Ibs.. 14.00 only 
300-330 .- 14.50 only 


330-360 . 00-14.50 


360-400 Ibs.. 13.25-14.00 
400-4 4 Ibs.. 12.50-13.25 

450-550 = Ibs.. 11:00-12,50 
Medium: 


250-500 Ilbs.. None qtd. 


None qtd. 
11.00-13.50 


as follows: 
Chicago Kansas City 


None qtd. 
None qtd. 


138. 50- “15. 00 $13.75-15.00 
14.7 3.00 





14.75-15.50 
14.00-15.00 


None qtd. 





None qtd. 


SLAUGHTER CATTLE & CALVES: 


STEERS: 
Prime: 
700- 900 
900-1100 
1100-1300 
1300-1500 
Choice: 
700- 900 Ibs.. 
900-1100 Ibs, 2 
1100-1300 Ibs... 
1300-1500 Ibs.. 

Good: 
700- 900 Ibs.. 
900-1100 Ibs... 
1100-1300 Ibs.. 
Commercial, 
all wts. 
Utility, 
all wts. 
HEIFERS: 
Prime: 
600- 800 Ibs.. 
800-1000 Ibs.. 22 
Choice: 
600- 800 Ibs.. 
800-1000 Ibs.. 
Good: 
500- 700 Ibs,, 18.5 


10-21.00 
700- 900 Ibs.. 18.00-21.00 





21. ‘00-23. 00 
20.50-22.50 


18.50-21.2 

18.50-21. 35 ) 
18.00-21.00 
16.50-18.50 


14.00-16.50 





21.00-22,75 
21.00-22.7 


Commercial, 

all wts. .. 15.50-18.00 
Utility, 

all wts. .. 12.00-15.50 
COWS: 
Commercial, 

all w ts. .. 11.50-13.00 
Utility, 

all wts. 10.50-11.50 

Jan. & cut. 

all wts 8.00-10.50 
BULLS (Yrls. 
Eee None qtd. 


. 13.50-14.50 
12.50-13.50 
10.50-12.50 
VEALERS, All Weights: 
Ch, & pr.... 19.00-24.00 
Com'l & gd.. 14.00-19,00 
CALVES (500 Lbs. 
Tn, @ Be...< 
Com‘! & gd.. 





16.00-20.00 
12.00-16.00 
SHEEP & LAMBS: 
SPRING LAMBS: 








Down): 


None _. 


21. 50- 23. 00 
21.7 
21 . 
21,25-22.50 


18.25-21.4 
15.50-18.75 


13.50-15.50 


None qtd. 
22.25-23.50 


20.00-22.25 






18.25-20.25 
18.50-20.25 


14.50-18.50 


12.00-14.50 


12.25-13.50 
11.00-12.50 


9.00-11.75 


Excl.) All Weights: 


12.00-14.50 
15.00-15.75 
14.00-15.00 
12.00-14.00 


20.00-23.00 
15.00-20.00 


17.00-20.00 
14.00-17.00 








14. i 15.90 





wens ory 
None qtd. 
None qtd. 


None qtd. 


13.75-14.50 

12,75-14.00 
1235.13.00 
11.50-12.50 


None qtd. 


None qtd. 
22.75-24.00 
22.25-24.00 
21,75-23.50 
21.00-22.75 
21.00-22.75 
20.50-22.50 
20.00-22.00 
18.00-21.00 
+ 25-21.00 
8.25-20.75 


14.25-18.25 
11.00-14.25 


None qtd. 


22.25-23.00 


19.75-22.25 
20.50-22 "35 


17.00-20.00 
17.50-20.50 


13.00-17.50 
10.00-13.00 


12.00-13.00 
10.50-12.00 
9.00-10.50 
None qtd. 

13.00-13.50 
11.50-13.00 
10.00-11.50 


17.00-19.00 
13.00-17.00 


Omaha St. Paul 
None qtd. None qtd. 
None qtd. $14.00-15.25 
None qtd. 14. 75- 15.75 


15.00-16.00 
15.75-16.25 
15.75-16.25 
15.25-16.00 
15.00-15.50 
None qtd. 

None qtd. 


14.50-15.75 


14.50-15.00 


11.75-12.50 
11.00-14.50 


None qtd. 

22.50-24.00 
22.,.25-24.00 
21.75-23.25 
20.75-22.8 
20.75-22.5 
20.50-22.5 


20. 25-22. 25 







18.50-20 
18.50-20 
18.50-20.75 





16.00-18.50 
13.50-16.00 


None qtd. 
21.75-23.00 


19.50-21.75 
19.50-21.75 


18.00-19.50 
18.00-19.50 


14.50-18.00 
12.00-14.50 


11.50-14.00 
10.00-11.50 
8.50-10.00 


12.00-13.00 
13.00-14.00 
11.50-13.00 
10.50-11.50 


17.00-19.00 
11.00-17.00 


16.00-18.00 
11,00-16.00 





None gtd. 
None qtd. 
None qtd. 


None qtd. 


14.75-15.25 
14.75-15. a 
14.25-1 





11. ‘50- 13.00 
10.00-12.50 


None qtd. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 





19.50-20.50 
19.50-20.50 
19.50-20.50 





16.00-18.00 
13.00-16.00 


None qtd. 
None qtd. 


20.00-21.00 
20.00-21.00 


19.00-20.00 
19.00-20.00 


15.00-18.00 


12.00-15.00 


12.00-12.50 
10.50-12.00 
8.50-10.00 


13.00-13.50 
3.00-13.50 
14.00-15.50 
14.00-15.50 


~ 








Ch. & pr.... 19.50-21.00 21.00-22.00 19.25-19.50 19.00-19.50 19.50-20.00 
Gd. & ch.... 17.00-19.50 19.00-21.25 17.00-19.25 17.50-19.00 19.00-19.50 
YEARLINGS (Shorn): 
Ch. & pr.... None qtd. 16.75-17.50 None qtd. Noneqtd. None qtd. 
Gd, & ch.... 16.00-16.50 15.50-17.00 14.00 only 15.00 only None qtd. 
EWES (Shorn): 
Gd. & ch.... 4.50- 5.50 4.25- 5.2 4.50- 5.50 5.00- 6.00 4.50- 5.50 
Cull & util... 3.00- 4.50 3.00- 4.25 2.00- 4.50 3.50- 5.00 2.50- 4.00 
Note: Cattle and sheep quotations at Omaha as of Monday, August 1. 
HAM SINCE ‘a 1876 LARD 
BACON » SAUSAGE 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers for week ended July 30. 





Week Cor. 
Ended Prev. Week 
July 30 Week 1954 
CATTLE 
Chicagot .. 22,524 23,864 26,895 
Kan. Cityt.. 14,3878 17,578 20,653 
Omaha*t - 80,930 26,735 30,569 
E. St. Louist 11,900 14,467 8,672 
St. Josepht. 11,716 11,121 13,963 
Sioux Cityt. 9,041 7,687 11,543 
Wichita*t 4,136 5,508 4,358 
New York & 

Jer. Cityt. 12,006 11,821 11,563 
Okla, City*t Br 594 121495 11,840 
Cincinnati§ . 4,334 4,772 4,706 
Denvert 19,578 11,902 14,071 
St. Paulf... 15,698 13,812 17,426 
Milwaukee}. 3,545 3.6446 3,530 

Totals ....211,381 165,408 179,789 

HOGS 

Chicagot 32,419 29,317 27,742 
Kan. Cityt.. 9,408 9,328 9,240 
Omaha*t ... 34,844 31,003 

E. St. Louist 14,396 17,044 

St. Josepht. 16,8938 15,914 

Sioux Cityt. 11,785 10,561 
Wichita*t 8,923 7,465 5, 579 
New York & 

Jer. Cityt. 43,345 42,610 40,176 
Okla. City*t 27,772 6,477 6,980 
Cincinnati§ . 16,735 13, 377 12,512 
Denvert .- 10,5388 8,706 10,148 
St. Pault... 28,003 26,297 26,908 
Milwaukeet. 3,336 _ 3, 5,530 2848 

Totals .. 257, 897 2 221 212,235 

SHEEP 
Chicagot 3,288 
Kan. Cityt.. 4,533 
Omaha*t . 13,446 





E. St. Louist 5,884 

St. Josepht. 6,195 

Sioux Cityt. 1,959 

Wichita*t 1,548 2,154 1,190 
New York & 

Jer, City+. 40,802 47,795 50,843 
Okla, City*t 18,106 3,201 2,090 
Cincinnati§ 984 408 1,985 
Denvert 8,663 8,392 17,880 
St. Pault... 2,625 2,391 4,211 
Milwaukee 505 713 631 

Totals ...108,543 93,558 125,517 

*Cattle and calves. 

+Federally inspected slaughter, 
ineluding directs. 

tStockyards sales for loeal 
slaughter. 

§Stockyards receipts for local 


slaughter, including directs. 


CANADIAN KILL 


Inspected slaughter in 
Canada for week ended 
July 23: 


Week 
Ended Same 
July 23 week 
1955 1954 
CATTLE 
Western Canada.. 14,832 14,649 
Eastern Canada... 16,812 


16,988 


31,461 








Totals 
Western Canada.. 43,792 33,007 
Eastern Canada... 45,945 39,124 
Totals .......... 89,737 72,131 
All-hog carcasses 
| ee 96,018 79,628 
SHEEP 
Western Canada.. 3,317 2,128 
Eastern Canada.. 6,672 6,764 
TORN _Ssacucns 9,989 8,892 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
Alst st., New York market 
for week ended July 29: 


Cattle Calves Hogs* — 
Salable ... 133 58 ° 
Total (Ine. 


directs) ..3,225 3,855 16,082 13,654 


Prev. week: 
Salable 146 «149 12 58 
Total (Inc. 

directs...5,776 2,988 16,008 9,188 


*Including hogs at 31st St. 





CHICAGO LIVESTOCK 

Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
July 28 . 2,013 317 5,417 764 
July 29 . 2,050 252 7,500 261 
July ye 472 14 1,002 57 
Aug. - 20,538 397 7,487 1,519 
Aug. 3° 4,500 300 11,000 1,000 
Aug. 3..11,000 300 8,000 1,100 
*Week so 
far ..36,038 997 26,487 3,619 
Wk. ago.35,070 1,052 30,027 3,617 
Yr. ago.44,022 1,040 26,419 5,307 
2 years 
ago ..41,345 2,071 32,126 8,528 





*Including 417 cattle, 4,095 hogs 
and 376 sheep direct to packers, 








SHIPMENTS 
Cattle Calves Hogs Sheep 
July 28 . 1,896 11 695 
July 29. 1.084 5 243 
July 30. 386 Smt 12 
Aug. 1.. 6,214 28 264 
Aug. 2.. 2,000 sti 100 
Aug. 3.. 5,000 2 
Week so 
far ...13,214 28 564 
Wk. ago.13,105 65 3, 511 
Yr. ago.14,489 140 2,979 563 
2 years 
ago . 15,933 135 3,021 1,066 
AUGUST a 
55 1954 
Cattle 8 44,022 
Calves 1,040 
Hogs 26,419 
Sheep 5,307 
1954 
Cattle 14,489 
Hogs 2,979 
Sheep 563 
CHICAGO HOG PURCHASES 
Supplies of hogs purchased at 
Chicago, week ended Wed., Aug. 3: 
Week Week 
ended ended 
Aug. 3 July 20 
Packers’ purch.... 28,549 28,972 
Shippers purch.... 5,218 6,666 
eee ee 33,762 35,638 


LIVESTOCK PRICES 

AT LOS ANGELES 

Prices paid for livestock 
at Los Angeles on Wednes- 
day, Aug. 3, were reported 


as shown in the table be- 
low: 


OATTLE: 
Steers, ch. & pr. None qtd. 
Steers, gd. & ch. .$22.00@23.00 
Steers, Com’l & gd. 20.00@ 22.00 
Heifers, gd. & ch.. 21 00@22. 
Heifers, until. & com’l None qtd. 
Cows, util. & com’l. 11.00@138.50 
Cows, can. eut... 8.50@10.50 
Bulls, utility ...... 15.00@17.50 
CALVES: 
Good & choice . .$18.00@ 20.00 
Com’! & good ..... 16.00@18.00 
Util. & com’l ...... 12.00@16.00 
HOGS: 
U.S. 1-3. 170/240 ..$16.00@17.00 
Sows, 50/down - 13.00@14.00 
LAMBS: 
Choice & prime .... None qtd. 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
July 29, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 265,000 316,000 109,000 
Previous 
week 276,000 328,000 104,000 
Same wk. 
1954 291,000 326,000 121,000 
1955 to 


; rl 8,218,000 12,250,000 4,947,000 
954 t 
date : 8,583,000 10,554,000 4,610,000 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific Coast 
markets, week ended July 28: 

Cattle Calves Hogs Sheep 

Los Ang....6,400 1,175 1,250 150 

N. P’rtland..3.025 565 2.435 3.950 

San Fran...1,825 275 725 8,500 
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PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, July 30, 1955, as 
reported to The National Provision- 
er: 


CHICAGO 
Armour, 6,702 hogs; Wilson, 772 
hogs; Agar, 11,444 hogs; Shippers, 


§,031 hogs; and Others, 13,501 hogs, 
Totals: 22,524 cattle, 967 calves, 
87,450 hogs, and 3,288 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 


Armour . 2,712 966 1,770 2,297 
Swift 2,602 803 2,502 1,920 
Wilson 1,538 --- 2,200 eine 
Butchers. 5,088 21 995 aad 
Others 648 1,851 316 
Totals. 12,588 es 790 9,408 4,533 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour . 7,830 5,672 2,762 
Cudahy . 4,069 5,149 1,724 
Swift ... 5,654 4,398 3,081 
Wilson. 3,199 4,077 1,743 
Am. Stores 1,164 eine eve 
Cornhusker. 992 
0’ Neill 665 
Neb. Bf 690 
mesic ...0s 192 
Gr, Omaha 859 
Hoffman 118 
Rothschild 1,415 
Roth . 044 
Kingan . 1,681 
Merchants 95 
Others 1,447 
Totals 31, 114 9,310 





E, 8ST. LOUIS 


Cattle Calves Hogs Sheep 








Armour 2,464 721 2.350 
Swift : 1,706 1,784 
Hunter ar 
Heil 
mrey ..% 
Laclede 
Luer 

Totals. 6,287 2,427 17,582 4,134 

ST. JOSEPH 
Cattle Calves Hogs Sheep 

Swift 3,797 510) 9,346 20 
Armour . reo 450 5,758 
Others 4,67 er ee 

Totals 12,439 960 18,755 4,942 


*Do not include 250 calves, 1,799 
hogs and 1,263 sheep direct to 
packers, 

SIOUX CITY 


Catthe Calves Hogs 
Armour 4,256 9 
Sioux City 
Dr. Bf. 1,728 


Sheep 
6,140 Sov 





Swift .. 3,188 |... 3,065 1,962 
Butchers 523 Ss cas eee 
Others 9,764 30 10,465 921 


Totals. 19,454 417 19,670 3,742 


WICHITA 

Cattle Calves Hogs Sheep 
Cudahy . 1,641 357 1,106 
Kansas . 580 Gos ‘ 
Dunn ... 138 ae as 
pod ... 39 ey 408 
Sunflower 43 ~~ iia 
Pioneer 
Excel 376 wale res Pr 
Armour . 86 , aa 731 
Swift , A iu 812 


Others 1,319 608 304 








Totals. 4,222 357 2,122 1,847 
OKLAHOMA CITY 

Cattle Calves Hogs Sheep 

Armour .12,212 1,273 3,851 3,607 

Wilson .10,924 2,308 4,114 4,261 

Others .14,452 4,183 3,081 1,427 


Totals*37,588 9,764 11,046 
*Do not include 3,963 
2.279 calves, 16,726 hogs 
to packers. 


sheep direct 
LOS ANGELES 


9,295 
cattle, 
and 8,811 


Cattle Calves Hogs Sheep 

Armour . 18 9 191 
Cudahy . 54 yt jan 
Swift . 258 aos 12 
Wilson . 14 aes pe 
United .. 728 6 152 
Ideal .. 718 

Atlas ... 620 


Commercial 517 








Gr. West. 422 

aaah Ra 
Others . 3,058 848 827 oe 
Totals. 6,770 863 1,182 3 


AUGUST 6, 1955 








DENVER 

Cattle Calves Hogs Sheep 
Armour . 1,588 7 2,078 2,975 
Swift . 1,658 98 2,320 2,984 
Cudahy . 712 39 2,716 478 
Wilson . 838 cin oat Sas 
Others .11,859 1,096 1,839 331 
Totals.16,655 1,240 8,953 6,768 

MILWAUKEE 
Cattle Calves Hogs Sheep 
Packers . 1,098 2,304 3,012 335 
Butchers. 2,485 1,754 324 170 
Totals. 8,583 4,078 3,336 505 

ST. PAUL 

Cattle Calves Hogs Sheep 
Armour . 5,513 2,312 9,335 1,417 
Bartusch 1,003 oes ss Be 
Rifkin . 1,018 33 ine Sos 
Superior. 1,619 <a em cue 
Swift . 6,546 1,969 18,668 1,208 
Others .. 1,758 1,245 9,169 aa 


Totals.17,457 5,5 





37, 172 





FORT WORTH 








Cattle Calves Hogs Sheep 
Armour . 1,254 987 834 3,002 
Swift 2. 1,058 4,399 
Bl. Bon. 90 ee 
City 10 
Rosenthal V7 eee 


Totals. 4,516 3,062 1,992 7,401 


TOTAL PACKER PURCHASES 
Same 

Prev. week 

week 1954 

162,650 175,389 
200,155 191,248 
47,191 62,150 


Week end. 

July 30 
Cattle ....195,197 
Hogs 198,193 
Sheep . 58,390 









CORN BELT DIRECT 
TRADING 

Des Moines, Aug. 3 
Prices at the ten concen- 
tration yards and 11 pack- 
ing plants in Iowa and 
Minnesota were reported 
by the USDA as follows: 
Hogs, U.S. No. 1-8: 

160-180 Ibs. 
180-240 Ibs 


240-300 Ibs, 
300-400 Ibs. 


. .$12,25@14.50 

14.25@15.75 
14.45@15.75 
13.25@14.85 





Sows: 
270-360 Ibs 
400-500 Ibs. 


13.75@15.00 
10.25@12.75 


Com Belt hog receipts 
were reported as follows by 
the U. S. Department of 
Agriculture: 

This Last 





week week 

est. actual 
July * 40,000 37,500 
July ... 35,500 42,000 
July 30... 26,000 38,000 t 
Aug. 1... 50,000 42,000 32° 500 
Aug. 2... 40.000 31,000 34,500 
Aug. 3 37.000 = =35,000 =35,000 


BALTIMORE 
LIVESTOCK 


Livestock prices at Balti- 
more, Md., on Wednesday, 
Aug. 3, were as follows: 
CATTLE: 

Steers, ch. & pr..... 

Steers, gd. & ch... .$22.00@23.50 


Steers, com’l & gd. 19.00@22.50 
Heifers, gd. & ch.. 20.50@21.50 


None qtd. 


Heifers, util. & com'l None qtd. 

Cows, util. & com’l. 12.50@14.00 

Cows, can. & cut... 7.00@12.00 

Bulls, util. & com’l. 14.00@16.00 
VEALERS: 

Choice & prime ....$21.00@23.00 

Util. & com’l .. 10.00@18.00 

Good & choice . 18.00@21.00 
HOGS 

U.S. 1-3, 180/220 00 


. .$16.75@17 
. 12.75@13.75 


Sows, 450/down 


LAMBS: 
Good & choice 


None qtd, 





WEEKLY INSPECTED SLAUGHTER 
Slaughter at major centers 7 the week ended 
July 30, 1955, was reported by the U. S. Department of 
Agriculture as follows: 

















Sheep & 

Cattle Calves Hogs Lambs 

Boston, New York City Area’.... 12,006 13,865 43,345 40,802 

Baltimore, Philadelphia .......... 7,902 1,651 18,715 1,841 
Cincinnati, Cleveland, Detroit, 

POSER ee 17,049 $1,446 12,312 
RIOD a hieala Sing diese 0 < accinee 24,638 48,437 5,742 
St. Paul-Wis. Areas? ............ 28,246 66,441 6,561 
St. Louis Area* 47,654 7,457 
a, EEE © CER ee Pee 11,789 1,504 
I 6 ba eos occ en dees 51,559 15,500 
po Ss Se ee ee eee 19,530 8,25: 
Iowa-So. Minneso 10, 101 188,321 30,434 
Louisville, Evansville, Nashville Not 

IS ruin irn'y So-ecn'e «5 0-0 We Gane b 12, 130 10,116 33,691 Available 
Georgia-Alabama Area® ......... 5 5,449 SES) :-- -aemencd 
St. Joseph, Wichita, Okla. City. 5,502 31,060 9,829 
Fort Worth, Dallas, San Antonio 19. 609 7,943 10,509 13,562 
Denver, Ogden, Salt Lake City.... 16,103 11,750 16,375 
Los Angeles, San Francisco Areas® 25.615 24,521 32,456 
Portland, Seattle, Spokane %. 10,137 11,123 

GRAND TOTALS ...... 713,833 213,856 

Totals previous week .......... 709,878 241,253 

Totals same week, 1954 ....... 109, S71 688,028 250,011 

Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, So. 
St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wis. 


3Includes St. Louis National Stockyards, B. St. 
Mo. ‘Includes Cedar Rapids, Des Moines, 
Ottumwa, Storm Lake, Waterloo, 
Dothan, 
Thomasville, 
San Francisco, San Jose, Vallejo, Calif 


shalltown, 
Minn. 

Atlanta, 
Angeles, 


5Includes Birmingham, 
Columbus, Moultrie, 
Vernon, 


Louis, Ill., and St. Louis, 
Fort Dodge, Mason City, Mar- 
Iowa, and Albert Lea, Austin, 
Montgomery, Ala., and Albany, 
Tifton, Ga. ‘Includes Los 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average price per cwt., paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended July 23, compared with 
the same time 1954, was reported to the National Pro- 


visioner by the 





Canadian Department of Agriculture as 


follows: 

GooD VEAL 

STEERS CALVES HOGS* LAMBS 
STOCK- Up to Good and Grade B* ood 
YARDS 1000 Ibs. Choice Dressed Handyweights 

1955 1954 1955 1954 1955 1954 1955 1 

Toronto . $19.25 $20.95 $21.00 $22.00 $26.00 $32.57 $24.00 $24.82 
Montreal .... ‘ 21.00 19.85 20.50 26.50 33.01 23.00 26.40 
Winnipeg ... 18.55 18.12 21.52 20.00 23.83 29.00 19.73 24.50 
Calgary .... 18.64 20.37 23.05 19.90 22.75 28.40 20.87 22.83 
Edmonton .. 18.40 19.00 19.00 19.00 23.25 29.10 20.35 22.00 
Lethbridge .. 18.50 19.12 20.50 Sees 22.50 28.12 ote 
Pr. Albert ‘2 19.00 21.00 22.40 28.25 20.25 
Moose Jaw 8.2% 18.25 8.75 17.50 22.25 28.25 wae 19.00 
Saskatoon 18.00 18.00 21.00 19.00 22.00 28.00 16.50 <wai 
Regina ..... 18.00 17.90 18.40 18.60 22.00 28.00 aaa 21.00 
Vancouver .. 18.50 18.05 20.75 20.25 eas ey. 22.00 


*Dominion Government premiums not included. 





SOUTHERN RECEIPTS 


Receipts of livestock at 


six southern packing plant 


stockyards located in Albany, Moultrie, Thomasville, and 


Tifton, Georgia; Dothan, 


Florida during the week ended July 29: 


Week ended July 29 
Week previous (five days) 
Corresponding week last year 


Alabama and_ Jacksonville, 

Cattle Calves Hogs 
sor spond 4,194 1,620 7,888 
meer 1,841 7,25 
BE ES 3,965 1,417 81264 





LIVESTOCK PRICES AT 
SIOUX CITY 


Prices paid for livestock 
at Sioux City on Wednes- 
day, Aug. 3, were reported 
as follows: 


CATTLE: 
Steers, ch. & pr.... None quoted 
Steers, choice ..... $21.00@22.25 
Steers, good ....... 18.00@ 20.00 
Steers, commercial. 16.00@17.50 
Heifers, ch. & pr.. 21.00@21.75 
Heifers. good ...... 17.00@19.00 
Heifers, com’l ..... 15.00@ 16.00 
Cows, util & com’l. 10.00@12.50 








Cows, can & cut.... 9.00@10.00 
Bulls, util. & com'l. 12.00@14.00 
Bulls, good ....... 11.50@12.50 
HOGS: 
U.S. 1-3, 200/210...$16.00@16. 
U.S. 1-3, 210/220... 16.00@16 
U.S. 1-8, 220/240... 16.00@16.35 
U.S. 1-8, 240/270... None quoted 
Sows. 400/dn . 12.75@14.75 
LAMBS: 


Choice & prime .... 18.50@19.% 


STOCKER — FEEDER 
SHIPMENTS 
Stocker and feeder live- 
stock received in nine Corn 
Belt states in June, 1955- 





54: 
CATTLE AND CALVES 
June 
1955 1954 

Public stockyards 98,524 85,014 
DORE cies ttcd.ne Be: 282 45,267 
aire pak wks 805 130,281 
A | errr Ba 334, 310 1,138,183 


SHEEP AND LAMBS 


Public stockyards 39,069 51,486 
| a 57,351 38,617 

ROGRE ao widieisies 96,420 90,103 
Jan.-June ...... 847,069 999,558 


Data in this report were obtained 
from state veterinarians. Under 
“Public stockyards’’ are included 
stockers and feeders bought at 
stockyard markets. Under ‘‘Direct"’ 
are included stock coming from 
points other than public stockyards, 
some of which are inspected at 
publie stockyards en route. 
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in name... 
high grade in fact! 
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Zest ends Flavor-Fading 


Protect and enhance fresh, natural flavors in your proc- 
essed meats with Zest. Zest never lets a heresy Brings 
out sweet flavor of meat—maintains flavor from process- 
ing to consumer. Zest is easy to use, too. 


See your Staley representative or write: 


A. E. Staley Mfg. Co., Decatur, Illinois 


99+% PURE 
Staley'’s MONOSODIUM 
GLUTAMATE 








C L A S$ % t & t e D A DV E e T i Ss i Ww G Uniess Specifically Instructed Otherwise, All Classified 
Advertisements Will Be Inserted Over a Blind Box Number. 


Undisplayed: set solid. Minimum 20 words, 
$4.50; additional words, 20c each. “Position 
Wanted,” special rate: minimum 20 words, 
$3.00; additional words, 20c each. Count 


address or box numbers as 8 words. Head- 

oo oe oes Listing Se CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 
per line. isplayed $9.00 per inch. on- 

tract rates on request. PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED HELP WANTED 





BUYER: General manager and superintendent. 
Full 20 years’ experience in meat products, all 
phases. Can efficiently run all departments: Pur- 
chasing, supervision control, wholesale and retail 
chains, super markets. Wide experience. Excellent 
references available. Wishing to associate with 
first line firm. Family will travel. Salary secondary 
to making good connection. W-289, THE NA 
TIONAL PROVISIONER, 18 Bast 41st St., New 
Zork 17, N, ¥. 





MANAGER-SALES MANAGER: With 20 years’ of 
successful experience in general sales and plant 
management in packing houses and processing 
branch houses. Thorough knowledge of accounting, 
costs, credits, etc. Available in 30 days and pre- 
fer northern California. W-265, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





MANAGER-SUPERINTENDENT: Experienced, 
large and small plants, Practical, efficient, slaugh- 
tering, cutting, sausage, canning, curing, render- 
ing ete. Excellent references. W-278, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill 





SUPERINTENDENT: 25 years’ experience in 
small plants. Expert slaughtering, cutting and 
processing operations. Livestock buyer. Good habits 
and dependable. W-279, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





EXPERIENCED CURING MAN: Able to assist 
in making sausage. Can run small curing cooler. 
Also have vein pumping experience. W-299 THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





PLANT SUPERINTENDENT: Proven successful 
record on profits and labor relations. Qualified 
to handle all departments of packing industry. 
W-277, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 
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Man Who Wishes to Live Away From Big City SALESMANAGER WANTED 
and Make Comfortable Living! Sausage maker with i 

experience in smoke meats. Situated in lovely | Central Ohio packer has opening for a general 
country, 100 miles from Philadelphia and New | S#lesmanager experienced in the sale and pro- 
York. Will provide home with modern conveniences, motion of pork and sausage room items. The man 
State qualifications, references, experience. Hick- | We are seeking must be alert and aggressive, 
ory Valley Farms, Stroudsburg, Pennsylvania, | have some knowledge of advertising 
Stroudsburg 2599. 7 motion and have a proven record as 

or assistant. You are invited to answer this ad, 
stating your age, education, experience, present 
Are You Tired Of The Big City? Man with can- | employer, present position and salary expected, 
ning experience—smiall operation. Prefer man who | All replies will be held strictly confidential, 
would like to spend his time and efforts in making | W-298, THE NATIONAL PROVISIONER, 15 W, 
good living without the big city tension. State Huron St., Chicago 10, Ill 

qualifications, references and experience in smoked 
meats. Hickory Valley Farms, Stroudsburg, 
Pennsylvania, Stroudsburg 2599. 








WANTED: Man 25 to 40 years of age to take 
over management of shop for firm serving pure 
RENDERING PLANT FOREMAN: For west coast | Veyors of meats in midwest city. Should be well 
plant. Must be able to handle men and take com- fe gee base pros my roe on gg sol 
Jlete charge of 2-cooker 5-truck plant. Permanent | "2 e OTS Ee ae a ee 
poe and good salary for right man. Reply | Tight aan W-290, THE NATIONAL PROVI- 
giving age, experience, work history and salary | SIONER, 15 W. Huron St., Chicago 10, Il. 
expected. Enclose photograph. W-300, THE NA- 
TIONAL PROVISIONER, 15 W. Huron S8t., Chi- 
cago 10, Ill. WORKING FOREMAN: Small, well equipped 
packer wants good working foreman or ae 
RES. ia » ieienieaieee ea e for pork operations. Kill 400 to 500 per wi : 
PLANNING and METHODS ENGINEER: Qualified | Location in beautiful section of Michigan. State! 
meat packing engineer who can install labor experience and salary expected. W-291, TH 
standards, job evaluation, and engineer plant lay- | NATIONAI, PROVISIONER, 15 W. Huron St., 
out and product flow. W-301, THE NATIONAL Chieago 10, IN. ; 

PROVISIONER, 15 W. Huron St., Chicago 10, Il. 5 

















CHEMIST MANAGER WANTED: For small midwest render 
WITH EXPERIENCE: In seasonings, binders, | ing plant. Must be young, aggressive, and capable 
emulsifiers, cures etc, Our technical people know | Of buying and selling. Plant experience not neces 
of this ad. Excellent salary and bonus. W-247, | S8rY. Salary and share of profits. W-297, THE 
THE NATIONAL PROVISIONER, 15 W. Huron | NATIONAL PROVISIONER, 15 W. Huron St, 
St., Chicago 10, Ill. Chicago 10, 








KILL-CUT FOREMAN: Experienced. Capable of 
handling kill, eut and rendering of 800 to 1,000 | SUPERINTENDENT: Wanted for independent) 
hogs per week. Some hog purchasing experience | meat packer on Canadian west coast. Should be 
necessary. Age, experience and marital status to | all around packinghouse man, including canning, 
be included in reply. W-302, THE NATIONAT, | State experience, age, salary expected. Reply to 
PROVISIONER, 15 W. Huron St., Chicago 10, Box W-286, THE NATIONAL PROVISIONER, 16) 
Tl. W. Huron St., Chicago 10, Il. 4 





THE NATIONAL PROVISIONER 
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